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"MACARONI [

The secret of success of many
HowrTo DOIT

Snd for new pam. 8 food industry is good qual-
plilet " How We Nai
,'L‘}f}qfff:?:’.;rmﬁ ity, good advertising, and good
naritng praclices.
Copies will be

;erl!rd withou! cost | paCking. “Those Wl‘lD kl‘lOW”
: pack in CHICAGO MILL
Boxes.
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DURUM WHEAT
MILLERS

|. St. Paul - Minn.

.. to get a copy of that |s———r —_—
4 new catalog of w&p |
: machinery for makers NO. 2 SEMOLINA

| of macaroni, noodles | NO. 3 SEMOLINA
& ahmentary pastes: | -

5% just fill out | DURUM WHEAT
the coupon & mail Quality

Guaranteed

— —— — — — e —— — — — — — — — ——— —— - —

joseph baker sons & perkins co inc Ask for Samples
baker-perkins building, white plains, n y ! and Delivered Prices

gentlemen: il you 're quite sure it won't obligate
me a bit, i 'd like one of your new catalogs of macaroni
machinery

P PBIE o 64060 andssaasbnimmewdinis§epsii

w fimsrame | Capital City Milling & Grain Company

addre.ss ...............................
ST. PAUL, MINNESOTA
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Everyone knows we stand fo;' L 1 v - Good Wil |
QU ALITY _ AND ; SERVICE s@ood Will,! a.‘n intangible asset, means nothing more = link between you and the distributers or consumers, They

wor less than the ““will to do good.’’ can make or break your business, You can hire or fire sales-
In the whole world, there is nothing of greater import: ™™ but “‘f“‘f"“”f“}‘ salesmm:ml,lip results only when one
§,.cc than “*Good Will,"” and it is in dispensefble, particularly flcts the individual ‘‘Good Will’’ of both his employer and
: hose whom he sells. Set them a good example. Become
in the business world. directly interested in their probléms. Discourage all sharp
i The value of “Good Will”’to individual or firm in busi-  practices, recognize merit wherever manifested and appre-
8 ¢ss is manifested in the treatment:accorded him by the ciate it by showing the deserving one your ‘‘Good W in."’
fhetter class of huyers, once he enjoys the ‘‘Good Will’’ of Good Customers have your ‘‘Good Will, "1 Wholesalers
Miis customers, and retailers who have learned to respect the selling policy
quecessful business men invariably will attribite their  of a firm through years of satisfactory dealings will not be
qiccess to their: ability. to establish and hold the “Good easily swayed by price and quality speeches by glib tongued
Will"? of their employes and customers. representatives of firms whose ‘‘Good Will’’ they do uot
How much is your ‘‘Good Will”’ worth to you or to your enjoy. ;
& ompany 1 ‘Were you to sell your plant at this moment, how Trade Associations depend solely on the “Gond will”?
nuch would 'you charge for the ‘‘Good Will’’ that you en- they enjoy in the trade. Your trade association is of your
Nioy among the producers in your plant and among the dis- own creation and is generally representative of the best
tributers and consumers of your products? thought and the highest ideals in the industry, Trivial
Here is a practical example of the value of ‘‘Good Will””  excuses are too ofteri advanced for withholding the confi-
i) business.  Recently the president of a $55,000,000 cor-  dence that all should have in their trade association, Among
poration made ‘public a statement that he would sell the  them are: Personal likes and dislikes; objections to a par-
B buildings, stock on hand, machinery and other equipment ticular activity in which one has no direct interest; the nig-
@ 1or less than their cost, but that he would not sell the “Good gardly spirit of reaping a small benefit from the labors of
Will” which had acerued to his company for one cent less  others at no expense to you. Usually men who are “small’’
than $55,000,000, ! toward their trade associntion, stand “small’”’ in the cyes
‘To macaroni manufacturers, ‘‘Good Will”’ is an asset of  of their fellow manufacturers and fail to enjoy the soul
& e utmost lmportnm.c. Now that practically every one en-  satisfying ““Good Will’’ that all strive for.
gaged in the business knows how to make the highest quality Enjoying the ‘“Good Will”’ of the Allied Trades is mani-
of macaroni, spaghetti and noodles, it is no longer a question  fested in the pleasant and profitable business relations
ol ability ta keep our goods on a par with those of our com- worth more than money can buy. It insures you a higher
pemur\ but rather of willingnesg to do so. Hence success credit standing, better raw materials at the best prices pos-
or failure depends on the amount of “Good Will’' one has sible and an appreciation of your business under the vary-
aequired through honest business dealings. ing conditions. Earn this position on the preferred list of
Macaroni manufacturers must try to establish their  the Allied Trades by proving your ‘“Will to do good’’ in
“Grod Will"! not only among consumers but with var ious all your dealings.
other ngencies, all of which have an important hearing on A good word for your products from your eompetitor
B:ic ultimate success of the business, Bach should strive to  is of inestimable value and this comes only when he enjoys
giin and hold the confidence of his Employes, Salesmen,  your “‘Good Will."” A manufacturer who conduets his busi-
Custoniers; Trade Association, Allied Trrdes and of his  ness along the lines of accepted business practices gains the
Fellow Manufacturers. “Good Will”! by selling his produets without speaking
Having the *‘Good Will’’ of all your workmen from the  disparagingly of others and by avoiding the all too many
® high salaried superintendent to the janitor means absence trade abuses that the macaroni industry in this country is
of petty troubles that are often more annoying thun expen- " heir to. Cooperate with rather than combat a competitor
{ : sive and creates a smoothly working force, Employes are ~ and you soon gain his confidence and ‘“Good Will."’
iy i 'ccessary: in every plant of any consequence, Whether you . ““Good Will”’ is a contagious, constructive and irresisti-
Macar oni 18 the Best and Cheapest F OOd ; 8 tnploy inc ora’ {n?ndrcd peulﬂe, you lwﬂl find that it pays  ble foree, Tt is the expression of the noblest spirit in busi-
to treat them fairly ‘and honestly and to let them feel that  mness. Among all the powers that man possesses the power of
MINNE APOL S thel’ are & most necessary, part of .your business, Gain their  **Good Will”' or the ‘‘will to do good’’ is supreme.
MII‘LING CO “Qood Will? by daily demonstrations of your readiness to In figuring our income or corporation taxes, in deciding

0 them' good, ‘willingly. : on the cost of manufacture or of selling, much attention is

Your Saldnmen are your representatives. They are the®  given to the value of our plant, its equipment and raw and

Yo, HaleN Lty
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finished products, ‘But when called upon to place a fair
selling value on our business, we immediately discover that
our standing in the industry, our reputation with our trade,
. in short our ‘*‘Good Will,”’ is the most valuable asset that we'

“Good Will.”’
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possess.  Then “W_ﬂl to do good’’ by cooperating ity the
various ageneies mentioned and in this way you will enhapg,
the value of the most worth while thing in any Dusinegg._

. oo Many Kinds of U)asté~Guiltu?

“Waste and extravagance are a
breach of trust.”’

It has been pointed out that a conser-
vative estimate of our avoidable indus-
trial waste is fully 259%. One quarter
of the effort, time, and money expended
in our factories utterly lost and from
which nothing is realized. We are told
that ‘excess variety and lack of stand-
ardization is one of the most outstand-
ing wastes chargeable to munagement.

In. numerous commodity lines varie-
ties have been pyramiding to such an
extent that the science of mass produe-
tion, for which America is known the
world over, is being lost. It would
secem that one of the most essential les-
sons taught by the war has been entire-
ly forgotten. There has been much
catering to the whims and fancies of
the customer, and a persistent endeavor
to satisfy the insatiable demand for
something different, reports the fabri-
eation department of the Chamber of
Commerece of the U. S.

. Tn production small variety and large
volume is the ideal. The possibilities
are present to a varying extent in all
industries. To realize this ideal, simpli-
fication and standardization is vitally
necessary, in fact of first importance
and consideration, Each line must pay
its way and justify its continuation.

Application of simplification and
standardization is being extended to
such items as: Crates, cartons, acces-
sories, component parts, colors, brands,
grades, finishes, capacities, perform-
ance, terminology, specifications, each
of which presents possibilities for
worthwhile savings.

Among the chief functions of simpli-
fication are: Blimination of waste, in-
crease of produetivity, better service to
the public. Two methods of proven
suceess suggest themselves: a. By in-
dividual efforts. b. By cooperative ef-
forts of an entire industry through an
nssociation,

Regardless of their competitors,
muny concerns appreciating the gcono-
mies of simplification have determined
to supply what is necessary for the
trade and to eliminate the excess. One
well known paper company has reduced
377 kinds of paper to 56. Over 2000

varieties of hammers, axes, sledges and
files have been eliminated from one
manufacturers line,  One collar concern

simplification and standardizaiioy are
enumerated in Bulletin No. 15. It
be sent on request. ‘

PROGRESS OHART
Reducing Waste by Simplyfying Varieties

ARTICLE REDUCTION

7 -1
ed Springs 206 - 28
Bottles, Glass 210 - 20
Bread 15 - 6
Canned Gooda 200 - 22
Cer Wheels 17 = 4

" Baskets

PERCENT ELIMINATION

135
ier 3

Ceranic Tile

Chain - Malleable 2044

Cigars 150
Clocks 600
Collare 150
Dry Cells 17
Farm Implements 1002
Fertilizer 100
Flashlit Batteriea %0
Hemmers, Axes, etc. 2752
Interior Tile 7%
Kitchen Cabinete 20
Laboratory Apparatus 2800
Leap Bases

Leather Belting

Paper

Peving Brick

Pencile

Pieno Benches

Piano Stools

gencogaoc

o
o

Pipe Fittinge:
Pocket Knives 1800
Reed Furniture 400
Reinforcing Bare 24
Rubber Goods 145
Shafting 60
Shot Gun Shelle
Steel Lockers 57
Stove Parte 2982
Taps and Dies ;
Tires 287
425

I

Toilet Goods
Water Bottles 20
Fheolbarrows 42

v e b

has reduced the list of styles from 150
to 25. Manufacturers of laboratory ap-
paratus have, through joint effort, dis-
carded 1400 items out of a total list of
2800, /

Beds, both metal and wood, have re-
cently been made standard as regards
dimensions, The economies from this
undertaking will be realized also by the
producers of muttrc:meﬂ,' springs and
blankets.

The fabricated- production depart-
ment of the National Chamber, in co-
operation with Secretary of Commerce
Herbert Hoover, has examined over 300
commodity lines, and in most of them
influenced beneficial changes. Some of
the many benefits and economies from

These reductions are typical of (he
work done in many lines. Some have
been accomplished by individual corg
cerns, others through organized effor
of trade associntions, -

There is waste in your line: it wil
pay you to look for it.

OA.{ YOU SEE THE JOKE?

It is often asserted that Englishntg
have no sense of humor, The sign ¥§
low, posted in a London tavern, ?00 _
to indicate the contrary. Here is
sign.: i
GENTLEMEN WHO ARE LEARY

ING TO READ WILL KINDLY USHS

YES‘I‘ERDAY;"&NEWSPAPE!E.

\

Gupsum Consent Decreer—-Aqreement ot

Court Decision

By Franz Neilson, Foundry Supply Manufacturers Association

Much has been written and a variety
of Interpretations made concerning the
recent consent decree agreed to by wue

§ Qypsum Industrial association and en-

tered in the United States district court
for the southern district of New York,
with the result that there is great con-
tuslon as to what effect this decree has
on trade assoclations and on business
in general.  Franz Neilson of the Foun-
dry Supply Manufacturers assoclation,
an able stulent of trade assoclation
activities, gives the following rare, full
and complete summary of the decree
and of the resultant situation, and fol-
lows it with a simple rule of conduct
{or trade associations,

2. THE CONSENT DECREE IN

GYPSUM CASE

Not a guide to trade associations,

This case is muech misunderstood by
business men and  others.

It has been given wide publicity un-

%der the mistaken belief that for the

first time a concrete case has been de-
cided in the courts furnishing a ‘‘yard
dick’” by which to judge just what
can be done by trade associntions and

what cannot be done by them under the

seemingly puzzling antitrust laws.
The district attorney in this case is

Beredited wii:h the remark that ‘‘this
Bdecree is o death knell of the trade as-

sociation.”’ On the other hand Samuel

Untermeyer is reported to have said

flin effect, ‘““that so far from being the
dleath knell of the trade associations,

it marks the passing of the Sherman

M antitrust law, "
| When so eminent doctors disagree
what shiall be done about it? Kor ong

thing it may be well to recall a few

findanientals and do some thinking for

ourselves to see whether or not it is

tll a tempest in a pot.

In the first place there is no “‘de-

Hon” Ly any judge in this case,
Decisions are rendered by the court

' litigated questions of law or faet.

ttislons  deliberately arrived at on

@Uatters in dispute are entitled to great
B et espeeisily when accompanied

¥ Opinions stating the important facts
ound afnd the conelusions of law. Un-
ier the doctrine of stare decisis (to ad-

hm to previous decisions) counsel and

men in other cases with similar facts
il find such decisions helpful as in-

lcating what rulings of law they may

ogﬂde“u.‘f expect in their own cases.
it this is o CONSENT decree. 1T

MEANS NOTHING OF ANY IM-
PORTANCE TO ANYONE SAVE THE
PARTIES TO THE SUIT. It means
that the defendants agreed to submit
to such decree without putting up any
fight. It does not even mean that the
judge who signed the decree gave it

. any thought whatever.

One way in which to make the mat-
ter clear is to set down here questions
that have been addressed to this office,
together with our replies:

(L) ““The newspaper article I read
states that ‘this deeree for the first
time in history of the Sherman law
clearly sets forth in the form of a code
the principles governing trade associa-
tions and providing for what they are
prohibited from doing, ete.’ TIs that
true?’’

Reply: No, the decree merely sets
forth what it was agreed between the
government and the gypsum manufac-
turers they might and might not do
hereafter. It is no guide whatever to
other business men and trade associa-
tions unless the facts in their case are
precisely like those in the gypsum ease.

(2.) ““The article indien:es that it
is therefore important as a guide to
business men and trade associations,
Is that true?”’

Reply: Answered above under 1.

(3.) ““The article states ‘that under
this decree trade associations cannot
meet, on the assumption that meetings
provide opportunities for illegal ac-
tion.” TIs this a correct conclusion?”’

Reply: No, there is no law against
meetings. The important considera-
tion is as to what results from the meet-
ings. If illegality results then the meet-
ings should not be held. If no illegal-
ity results the meetings ave not prohib-
ited under any existing statute or case,

(4) ““I infer from the deeree that
the only substitute for the trade asso-
ciation may or shall be a nonprofit
making corporation with limited pow-
ers as set Zosth in this decree, Ts that
inference correet?"’

Reply: Your inference is NOT cor-
rect. There is no substitute for trade
associntions, They are expressly au-
thorized (and as nonprofit-making
membership corporations) under the
statutes in the various states and if in-

nocently conceived, innocently con-
dueted and with innocent results, they

are now and always were legal. The
important consideration is, are your
desired results and methods of their
accomplishment legal?

(6.) ‘““The article goes on to say:
“While this decree represents only the
views of the department of justice, it
may be well taken as a guide for the
thousands of trade associations
throughout the United States as to
what the Sherman law clearly prqghib-
its.” Is that true in your opinion?”’

Reply: No. Unfortunately we have
yet no one case that can serve as o
guide. There are acts prohibited in the
gypsum deeree which the department
of justice would not pronounce illegal
in themselves,

(6.) ‘“The article says: ‘There is
no question but that either directly or
indirectly the decree affects practically
every substantial merchant.” Do you
agree?”’ -

Reply: No. If the deeree repre-
sented a judgment following determin-
ed litigation on matters in dispute, it
would be regarded as very significant
and would become the leading case in
antitrust law questions. But it was
not such a judgment, There was no
litigation, It was a Consent decree.

(7.) ““The decree prohibits the gyp-
sum people from ecirculating among
themselves information concerning *
* * the price charged * * *»
Does that mean the open price asso-
ciations of which we have heard are
acting illegally when they exchange
among competitors past prices?’’

Reply: No. One of the clauses of the
consent decree reads as follows: ‘(D)
Agreeing among themselves in any
manner whatsoever to advise or com-
municate with one another as to pro-
posed advances or decreases in prices
for their products to purchasers there,
or agreeing among themselves in any
way, information concerning or relat-
ing to such proposed advances or de-
creases, or to the prices charged or to
be charged.”” If the words we have
underscored mean what they say, then
the defendants have given up a right
which has not been denied by any stat-
ute nor by any judicial interpretation
of any statute—the right to keep in-
formed as to prices actually paid, No
competitive business does or can run
successfully without that knowledge.
We have always held that so long as
there is no concert of action following
the exchanges of past prices and no

steps taken toward restraint, of tragde—




it is clearly legal to make those ex-
changes on past prices.

(8.) ‘““If the government were to
proseccute a «vade association in the fu-
ture, would the case be adjudicated
purely on the prohibitions and permis-
sions set forth in this decree?”

Reply: No, for the simple reason
that that decree constitutes no prece-
dent whatever, In any new case to he
adjudicated, the court would proceed

exactly as if there were no gypsum
consent decree in ‘existence.

To summarize, we may state that:

The gypsum decree is of no help
whatever as a guide. It represents an
agreement between the gypsum people
and the government as to what they
will refrain from doing hereafter, It
can have no application to any other
trade unless that trade finds it is doing
precisely what the gypsum people did
and prefers to arrive at an agreement
with the prosecuting authorities rather
than to have any and all points in dis-
pute adjudicated or tried out before
the court.

The antitrust laws are really not so
puzzling, even to business men who
have been giving thotight to them.
They merely prohibit ‘‘restraint of
trade,’’ which usually follov 5 the fixing
of prices, the maintaining of prices, the
apportioning of territory among com-
petitors, the allocating of customers to
competitors, ete. The significance of
such acts in connection with the inter-
pretation of the laws has been pretty
well grasped by lawyers and students
of various decisions hefore the gypsum
decree appeared. Ordinarily the busi-
ness man who has given thought to this
broad question is conscious of the true
answer when a question of legality
arises.

Simple Rule of Conduct

This office has long since previously
expressed a simple rule of conduct for
members of trade nssociations desirous
of legitimately exchanging price infor-
mation, to wit:

The members may—

meet;
contribute, compile an'® publish
facts, including past prices and
other statisties;
but there must not he any agreement
or concert of action respecting—
prices to be charged;
apportionment of territory;
allopation of customers;
punishment of competitors;
limitation of output;
ete.

[
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Each member by nimself and unin-

fluenced by the others
must arrive at his own eonclusions
from the facts he has received and
decide for himself what he will do;
and this without communicating
his decision by word or sign to the
others.

In other words, he will use the in-
formation gained through the associa-
tion in the same way that he uses in-
formation gained from all other sources
including trade reports in newspapers,
gossip in the trade, salesmen reports.
confidential investigations, ete.

The Story of Bread

It has been aptly said that ihe civili-
zation of a nation can be justly judged
by the quality and quantity of bread
it consumes, Henry Buckle, the great
English historian, was one of the first
to point out the.importance of food as
a vital factor in the progress of a na-
tion. Bread has done more than all
other foods combined in changing man
from a savage to a civilized being, The
peoples of the earth may be roughly
divided into two major classes in re-
spect to the food they eat—the rice
eaters and the bread eaters. Such na-
tions as Japan, formerly rice eaters,
are becoming more and more like the
western nations in the consumption o!
bread, says ‘‘The Pathfinder.”

Of course it is not known when
bread was first used but according to
one tradition Ching-Noung taught the
Chinese how to make bread from wheat
more than 2000 ‘years B. C. Even in
the time of the patriarchs both leaven-
ed and unleavened bread were staple
foods among the Hebrews. Fermented
bread was known at an early date
among the Egyptians. The secret be-
came known to the Greeks, who com-
municated it to.the Romans. With the
conquering legions of Rome the inven-
tion spread throughout northern Eu-
rope.

The word bread is thought by many

" etymologists to have been derived from

the old word ‘‘bray,’”’ which meant to
pound. The grain was pounded or
‘‘brayed’’—hence the nama, bread for
the product, Sometimes the word
bread is used for food in general as in
the old French proverb: ‘‘It is a long
day—a day without bread.’”’ The most
primitive way of making bread was by
soaking whole grain in. water, sub-
jecting it to ‘pressure and drying it in

the sun. Later the use of ferments was i

[
*:
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discovered, the'grain was groung j,
tween two stones, kneaded by hang o
by the feet in a trough and the
in an oven by artificial heat,
Bread is generally made fron graing

I bakeg

but is also made from fruits 1ot il

bark of trees. The Irish make Potatg
bread and in Iceland codfish are beatey
into powder and made into bregq, i
some countries rice, which is oy
nutritious us wheat, is used. Iy g,

days of James I the poor people of Eng osz food elements in this particular

80 And since macaroni contains a

land made fairly good bread frony bar
ley, and rye bread, which is (arf,]
than bread made from wheat, is extep
sively made in northern Europegg
countries which are admirably adapted
to the growing of that grain. There ig
very little difference in the nutrity
value: of the various grains but whe
excels in producing a light, spong
bread. ‘

Somv:tiling for Nothing
St or
Quenntity vs. Quality

There appeared recently in print th
story of two youngsters who had jus
opened up lemonade stands in the sam
block.

An elderly gentleman passing th
first stand noticed the drink advertis
at 2 cents a glass, The hoy down th
street was selling his drink at 5 cen

After drinking 2 glasses of the lem§

onade from the howl at the first stand
the elderly gentleman approached th

- lad in charge of the gecond little busi

ness and addressed him after this man
ner:

sell your lemonade at 5 cents wwhen yo

have a competitor offering the fines
‘lemonade I ever drank, at 2 centst"
‘“Well, mister,”’ said the bo: . ‘‘we'

in partnership, The ecat fell in his bo
about an hour ago, and we decid
we'd get rid of his lemonade quick, b8
fore the news spread too far.”
There always is a reason for ¢
price.  Quantity and .quality seld
are companions in the same packafy
Few people can remember when th
ever got something for nothing.
And still some people will U
oranges from a peddler at 10 cents

dozen and expect to get 80-cent B8

Would you expect eggs at 10 Ee:
a dozen to he fit for anything else
serenades I—Sunkist Courier.

R spoec

. repair of body tissues.

“Young man, how can you cxpeet I§

ghould g, contribute to muscular force

!

- Macaroni One of Best Flesh Builders

By Mrs. Anna B. Scott of the Philadelphia North American

gome one has called macaroni ‘‘the
jite meat of wheat,”” and this figure
I is borne out by science, Meat
p flesh huilder, a protein food which
upplies material for the construction
Gluten al-
is o flesh builder, one of the fore-

igh percentage of gluten its kinship
meat can be clearly seen.

Macaroni is made from a certain sort
wheat grown especially for this pur-
e, andl while it used to be regarded
4 sort of side dish in American homes
is more and more being accepted as
main dish and as one of the most de-
able of all meat substitutes, This, of
urse, makes it a leading Lenten dish.

When I speak of macaroni of course

| mean to include spaghetti and noodles

spaghetti being made of exactly the

kme material as macaroni, and noodles

ing the result of mixing eggs with
e macaroni paste, 'While noodles are

Smewhat more expensive than maca-

oni or spaghetti, neither of the 3 is
all beyond reach of the average
ocket and, because of this fact, it is
¢l to emphasize them in the diet
ghen fish prices are high.

The chief virtue of macaroni lies in
he fuct that it can be so admirably
ombined with other foodstuffs, nota-

gl cheese and tomatoes.

When combined with cheese the dish
macaroni provides not only a full
easure of protein, but also a large
ercentage of fat, and when served
ith tomutoes the protein of the maca-
oni is fortified by the vitamines, which
ist even in canned tomatoes,
{In addition to its reasonable price
il its lick of waste, which makes it
d very cconomical food, macaroni has
¢ virtue of being easily prepared and
{ being one of the few dishes which
tally are better the second day than
hen firgt served, althoi.gh it is good
'ough at its first gerving to merit the
gh place given it in the diet.
“_- i8 2 wonderfully nourishing food,
' 8 evidenced by the fact that the
‘hﬂlfﬂ have for centuries made it one
t.heu- chief articles of diet—and the
hfn laborer is one of the sturdiest
his kind, Tt may seem strange that
fh a delicate and delicious dish

and body resistance, hut the fact re-
mains, -

1t is easily possible to make macaroni
the main dish of a hearty meal, and also
to continue to make it the main side
dish through many meals because of
its adaptability to various combina-
tions, At the same time, because of its
high content of protein it should be
served in a well balanced meal and, in
order to attain this end, it is well to

know what other foods should be in-
¢luded in the maearoni menu.

Below I am giving practical sugges-
tions to so surround it with a right
combination of food elements as to pro-
vide a properly balanced diet.

LENTEN MENUS AND RLECIPES

Recipes and suggestions are given below
to help the housewife plan for Lent, Some
meatless menus are as follows:

Brown Onion Soup
Celery
Baked Macaroni a la Creole
Hot Slaw
Jellfed Oranges
Coffee

Tomato Soup
Celery
Macaroni With Creamed Spinach
Fruit Salud
Warm Ginger Bread
Coffee

Cream of Carrot Soup
Celery
Macaronl Loaf With Tomato Sauce
Cauliflower, Lemon Sauce
Baked Apples With Whipped Cream
Coffee

Macaroni Croquettes, Tomato Sauce
, Celery
Cabbage and Green Pepper Salad
Cheege Custard Ple
Coffee

Macaroni and Oysters
Celery

Escalloped Tomatoes
Pepper Cabbage
Canned Fruit
Cake or Cookies
Coffee

MACARONI SOUP FOR LUNCHEON

1 cup broken macaroni. 4

1 cup tomatoes,

14 cup grated cheese.

14 cup finely cut onion.

2 tablespoons cooking oil or fat of choice

1 teaspoon salt.

Paprika,

2 tablespoons chopped celery top or a lit-
tle celery seed.

Put the macaroni on in 4 cups of rapidly
boiling "water; boll 26 minutes. Add the
tomatoes, that have been mashed through
a strainer. Add the onion, which has been
cooked In the ofl until tender, but not
brown; add salt and paprika, boil 6 minutes,
If too thick, add hot milk to suit one's taste.
Sprinkle top with cheese and celery top.

This makes an exceptionally good and
hearty luncheon dish.

Macaronl and Oysters

2 cups macaronl,

1 cup milk.

14 cup tomato catsup,

2b oysters,

1 tnblespogn butter or oleomargarine,

1 tablespoon flour,

1 teaspoon grn.t'ed onion or onion juice.

1 teaspoon salt,

14 teaspoon paprika,

2 tablespoons breadcrumbs,

1 tablespoon finely chopped parsley,

Boil and blanch the macaroni as usual;
brush glass or earthen bakedish with but-
ter and put in half the macaroni, then the
oysters, that have been drained and care-
fully looked over for bits of shell, 1§ the
sauce; then cover with the rest of the maca-
roni and remainder of sauce, Sprinkle the
top with buttered crumbs, placed in moder- °
ate oven aud bake 25 to 30 minutes or until
nicely browned. Sprinkle with parsley and
serve in the dish in which it was baked.

Sauce: Put the milk on to boil; when
boiling, add flour, which has been mixed
with a little cold milk; boil slowly 6 min-
utes; add the onlon juice, salt, pepper and
then the catsup; mix thoroughly,

Croquettes with Tomato Sauce
cups elbow macaronl.
cup tomato sauce.
teslespoon butter or substitute,
trnblespoons flour,
cap milk.

1 toaspoon chopped parsley,

1 egg and breaderumbs,

Boil and drain the macaroni; chop fine
and add to the cream sauce and parsley;
mix well; spread on platter; set aside to
cool. When stiff and cold take a large
spoonful into floured hands and form into
cone shapes, After all are formed dip in
egE (1 egg beaten with 1 tablespoon cold
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milk), then in breaderumba; fry in hot fat
or oll, BServe with tomato sauce,

Sauce: Put the butter into saucepan;
when melted, remove from fire; add the
flour and mix well; then add the cold milk,
slowly, stirring constantly; boil 3 minutes;
add seasoning to taste.

Cheese and Macaronl Loaf

1 cup boiled elbow macaroni.

1 cup milk,

1 cup soft breadcrumbs,

1 tablespoon butter.

1 tablespoon finely chopped green pepper.

1 teaspoon each chopped onion and pars-
ley.

3 eggs.

1 tablespoon salt.

1 cup grated American cheese,

Cook parsley, onion and green pepper in
a little water; add the butter. Separate the
oggs, beating yolks and whites until light.
Mix all the ingredients together, adding the
whites of eggs last and fold in rapidly, Line
quart baking dish with buttered paper; turn
the mixture in and set in pan of water; bake
in moderate oven for 46 minutes. Turn out
on hot platter or chop plate and serve with
tomato sauce,

. Spaghettl, Milk and Baked Fruit

1 package spaghetti,

1 quart milk.

1 teaspoon salt,

Sugar and flavoring to taste.

Boil the spaghetti as usual, 26 minutes;
drain, blanch and put into top of double
boiler, cover with milk, add the salt, boll
20 minutes. Serve in cereal hlshes with
sugar and dust with a little cinnamon or
flavoring of choice; or place baked apple or
baked banana in center of dish and put the
spaghetti around.

This makes an ideal dish for children.

Spaghettl, Itallenne Style.

14, pound spaghetti,

1 cup grated sharp cheese.

2 cups tomatoes.

14 cup finely cut onfon.

14 cup canned pimento or finely chopped
green pepper,

1 cup mushrooms.

2 tablespoons butter,

14 teaspoon garlic, crushed fine,

1 teaspoon salt.

14 teaspoon paprika,

Boil the spaghetti 30 minutes; drain and
blanch in cold water; chop or cut rather
fine and add to the sauce; boil 3 minutes
and serve In hot dish,

Sauce: Put half the butter and onfon in-
to pan; fry until tender, but not brown; add
the tomatoes and boil 6 minutes; put the
other half of butter into saucepan with the
chopped mushrooms, pimentos or peppers;
cook 16 minutes; add the garlic, salt and
pepper, Strain the onlon and tomatoes over
the mushroom and cook 3 minutes; add to
the spaghetti; bring to a boll and serve at
once. Sprinkle with chopped parsley.

Baked Macaronl With Tomatoes
1 package macaroni, \
2 cups canned tomatoes or 4 raw tomatoes,
%4 cup grated sharp cheese.

Balt and pepper to taste. !

2 tablespoons butter or oleomargarine,

2 tablespoons breaderumbs,

1 tenspoon sugar,

Boill and blanch the macaroni as usual.
Brush shallow dish with butter or oleomar-
garine and cover with the macaroni; sprin-
kle with salt and pepper, then cover with
the canned tomatoes or raw tomatoes which
have been skinned and cut in half; sprinkle
with salt and pepper, the grated cheese and
a little sugar; then cover with the crumbs,
Place in moderate oven and bake 30 to 36
minutes. Serve in the dish in which it Is
baked,

Spaghettli With Mushrooms

14 pound spaghettl,

15 pound fresh musghrooms.

2 tablespoons butter,

2 cups strained tomatoes,

14 cup cut onion.

2 tablespoons finely chopped green pepper.

1 clove garlic, if you use it.

. 1 teaspoon salt,

1 saltspoon pepper.

Boil the spaghettli by holding in bolling
water and pressing down slowly so as to
form a mound. Cover the kettle and boll
rapidly for 1& hour. Drain and blanch, put
into deep dish and cover with mushroom
sauce,

Sauce: Put the butter into saucepan, add
the mushrooms cut into slices; cover the
pan for 20 minutes, or until the mushrooms
are tender, While these are cooking, put
the tomatoes, onion, garlic and green pep-
pers into saucepan and boll until reduced
one half; then strain into the mushrooms,
add salt and pepper and bring to a bolling
point. Pour over the spaghetti.

~
Baked Macaroni With Cheese*

2 cups elbow macaroni,

2 cups milk.

1 cup grated American cheese,

1 teaspoon salt,

Dash white pepper.

Dash paprika.

Boil, drain and blanch the macaroni as
usual, Put into bake dish, which has been
brushed with butter. Pour the milk over
the macaronl, dust with salt, pepper, pap-
rika and cover with the grited cheese. Cov-
er and bake 20 minutes; uncover and bake
until a light brown.

Plain Bolled Macaroni in Place of Potatoes

14 1b, macaron_l.

2 cups coarse breadcrumbs.

2 tablespoons butter or substitute,

1 teaspoon salt,

Boil, drain and blanch the macaroni as
usual. Put into hot dish and cover with the
buttered crumbs and sprinkle with the salt.

Melt the butter in small pan, add the
crumbs and brown slightly. Sprinkle top
with chopped parsley before serving,

LIST- FOR MARKETING ADVISED BY
MRS. 8COTT
Tuesday Market Llist
14 1b, chopped beef,
Head lettuce. °
215 1be. short ribs,

March 15, 1921: yfarch 16, 1928
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OLD MEDAL
'SEMOLINA

Bunch beets.
2 carrots,
Wedneasday Market List
2b oysters,
2 1bs. fresh cod steak.
14 peck potatoes,
Small head cabbage,
14 1b, frankfurters,

Thursday Market List
1 1b, meat for meat loaf.
Head lettuce,
14 1b, mushrooms,
Celery,
Bunch carrots.
8moked herring,

Friday Market List

2'lbs, white fish,
14 doz. eggs.
14 peck potatoes.
14 doz. bananas.
1 peck spinach,

or Satisfaction the Year ’Round

Science of Good Eating

What is wrong with the Americn
that he does not know how to eat, [
cats too fast. To the European eatip
is a function-—a thing to be done Je
urely, so that the highest enjoyme
and benefit may be obtained from if
To the Frenchman it is more; it i
sacrificial rite—an act of worship, Th
American sits down to a meal as }
does to a task at his desk or sho
something to be gone through with
peditiously. To a full meal the Eur
pean devotes from an hour to an loy
and a half. The European eats mo
but does it slowly, rationally. Th
American eats less, but eats fast an
acquires dyspepsin. .~ The Luropem
eal far too much, but they have an s}
cape valve. They rest after a he
meal, The American does not, Th
American takes a lot of water with hig
meals. The European takes none. Th
American should take time to enjoy
the multitude of good things he hask
eat. The European takes much ting
and gets more enjoyment an.i benti§
out of a narrower and poorer dielarj
—Philadelphia Ledger. '

Color
Strength
- Granulation

Service

4a LMANUFACT
HBURN-CR
- Minngaropis

to meet every expectation

ON THE LETTER OF THE LAV

Willie, age 5, tapped on his side oFE
the nursery door one morning ¥
said :

“Mary, I want to tum in."" Mg
his little sister replied: ‘‘ You tantll
in now, Willie.”’ ;

Willie wanted to know Vi
“‘Tause,’”” Mary told him, ‘‘nurse Sf.
little dirls mustn’t let boys see
when dey dot dere nighties on.”" '/

A moment later Mary called over -
transom:  ‘‘You  tan um in "8
Will,. Itooked it off’” .

WASHBURN-CROSBY CO.

General Offices—MINNEAPOLIS, MINN,
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Doluntary Jldoptidr-} 'b:f Quahtq Standdrds

In the annual report of Secretary of
Commerce Herbert Hoover for 1922 he
strongly advocates adoption of stand-
ards of quality by voluntary action on
the part of the manufacturers, with the
trade associations acting as a police.
This position on the part of this leading
.government official has made o most
favorable impression on business men
throughout the country whose interests
would be advanced by action along this
line. Under the heading, ‘‘ Voluntary
Establishment' of Grades and' Quali-
ties,”’ Seeretary Hoover said :

‘‘ Agitation has been current for
many years for the extension of the
federnl laws to the establishment of
grades and qualities of different ¢om-
modities. The lack of such established
grades and standards of quality adds
very largely to the cost of distribution
because of the necessity of buying and
selling upon sample or otherwise, and
because of the risk of fraud and mis-
representation, and consequently the
larger margins in trading, It was con-
sidered by the department, however,
that it would be infinitely better if such
‘grades and qualities could be estab-

lished voluntarily in the trades ’;them{
selves . instead .of by legislation, and

policed by trade associations as is the

_case in several old established trades.

To this end a number of conferences
have been held in different branches of
the. lumber, textile, paper, and other
trades. ' The service of the department
has been to bring the different branches
of the trade, the manufacturers, whole-
salers, retailers, and representatives of
larger consumers associations together
and to develop committees of different
branches of trades. The plan has been
generally welcomed aad applications
have been received from many trades
for such assistance. The expert serv-
ices of the bureau of standards, bureaun
of foreign and domestic commerce, and
the other bureaus of the department
have been brought into service for tech-
nical advice in these matters, and re-
sults of important bearing upon the im-
provement of business ethies and

cheapening of distribution have been .

attained.”’ \

Julius H, Barnes, president of the
United States Chamber of Commerce,
is of the opinion that the secretary of

commerce lia’g pointed out the COrPeet
. procedure for manufacturers to fo]),,

and in that' way make unnecessary the
Ija'd_ica,l__ lqkisldtjon ‘often proposeq i
congress. Producers, mn.nufnctm-m
and-merchants should cooperate in ¢

tablishing grades and setting.stundarg, |
with which the consumers will Lo gy, 8

pathetic or satisfied.
There is nobody better qualifieq {,

pass on what is_and what.is not re, §f

sonable as a standard of quality thy,
those who are directly engaged in th,
trade itself, Mr, ‘Barnes is of the opiy.
ion that much of this work of stang.
ardization falls to the trade associy
tion particularly in those lines wher
conditions warrant the adoption of
standards of quality. After voluntary
agreement in a standard quality, rule
and regulations should he voluntarily

adopted for the! enforcement on the
standards on'all in that line. The g
sistance . of trained executives in {he

various departments of the Chamber
of Commerce'.of the United States is

offered such individuals or trade or. B
ganizations as may desire to put a move {8

of thig kind into effect,

smiling.

Do that very little thing and the devil

can't shake you loose or put you down.

Nobody is going to sell anything for
less than cost, if they know it, but that's

where the devil is to pay.

There's no use thinking, guessing cr
approximating cost, you have got to know or

take the odds to lose.
If you don't know your cost, how can you safely fix your s.eLling price?

The Man in the Moon is a fixture, he knows what he's doing and ':I.s aleYS

You may fuss and swear, tear your hair and go to the strongdrinks, trying
to unravel the Anti-trust acts and the Supreme Court degisions but, it will do 10
good and get you nothing, unless you know your cost. AT '

The Man in the Moon and Uncle Sam are pqth;wamhiﬁg you; unles
ness legally, straight and correct, you shall go

e

down and under

5 a9

ou 'do busi-
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- Good Packing Protects Goodwill
HE CONDITION of your goods when they reach the retailer and

are placed for final sale to the consumer largely determines the
goodwill that they will create for you.

Your product has been built by careful attention to details that
affect its quality and its appeal to the taste of the consumer. Your
business is based on this care and attention.

Your goodwill must be protected in shipping equally as much as in manufacture. .

Good Wood Boxes are the best shipping containers yet devised. They carry your
product safely through the grueling trip in a carelessly loaded car. Your product is

delivered to the retailer and finally to the consumer in perfect condition. The chain

of your goodwill is unbroken because you give your product maximum protection by
shipping in

- Good Wood Boxes

Backed by the National Association of Box Manufacturers

GENERAL OFFICES
1553 CONWAY BUILDING, CHICAGO

New B : O3 ETCVERT BUILDING
1013 SCOLLAY BLDG. Baltimore, Md.
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American Versus Italian Macaron:

This interesting article taken from *Il
Popolo” of New York city presents the
Italian view and the Italian idea that
only Italians know how to make quality
macaroni and spaghetti, a contention
frequently proven as based on presump-
tion rather than on facts. It would be
well, though, for the American macaroni
maker to note the trend of promised
competition and to determine to manu-
facture only the highest grade products
with which to stifle forelgn competition.

The importation of macaroni from
Italy was one of the most important
lines before the war, when Italy
shipped to this couniry something like
5 million Loxes of 22 lbs. each for an
equivalent of 106,500,752 1bs., valued at
44,913,624, in fiscal year 1913,

The chief sources of ‘this supply aere
Naples and Genoa, the former supply-
ing macaroni for the consumption at
large and combining quality with con-

venient price, and the latter macaroni

of a higher and more costly grade. The

. bulk came, however, from Naples, and

especially from Gragnano, Nocera and
Torre Annunziata, which are the prin-
cipal manufacturing eenters of maca-
roni. Some shipments had also begun
from Sicily and especially from Cata-
nia, which produces a very good
quality of paste.

The war eaused the suspension of
this trade, due to the necessities of pro-

viding sufficient supply to home con-
sumption during the difficult days of

the conflict, so that macaroni was one
of the first articles to be embargoed,
such embargo having continued until
recently.

Shipments of maearoni from Italy to
the United States dwindled from near-
1y 122,000,000 1bs. in 1914 to 484 lbs. in
fiscal year 1918, Upon conditional per-
mits for limited amounts, shipments
were reestablished in a limitec scale in
1920, when 113,979 lbs. were again
shipped from Italy. The restrictions,
however, under which this trade was
allowed were not such as to stimulate
recovery to any great extent, so that
in the fiscal year ending June 30, 1921,
only 1,297,365 1bs, of Italian macaroni
were imported and 1,991,933 in the
fiscal year just finished.

War and Italian Macaroni

The foreced nbsence of Ttalian maca-
roni from the American market during
the war gave the American manufac-
turers the long sought opportunity for
developing their industry, which had
already before the war shown a promis-

ing start,
\
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The production of durum or maca-
roni wheat in the northwestern states
developed greatly during this period,
and has now become a well established
line of specialized wheat production in
this country. It has lately been at-
tempted successfully in the dry prev-
ince of western Canada, so that today
the American manufacturer of maca-
roni has the advantage of a large avail-

able supply of the kind of wheat re-

quired for the manufacture of this arti-
cle, with an estimated production vary-
ing from 50 to 100 million bus. The
durum wheat grown in the United
States is of a similar variety if not ex-
actly the same as that grown in the
black lands of southern Russia, from
which used to be derived, before the
war, the supply of macaroni wheat for
the Italian paste industry,

Italy has been compelled since the
war to draw its supply of durum or
macaroni wheat from this country and
is, therefore, working under a disad-
vantage in comparison to the American
manufacturers of the siniilar article,

on account of the double freight she

has to pay on the goods and besides the
import duty of 2 cents per pound. It
is the consensus of opinion that, until
the Russian supply shall again be avail-
able to Italian manufacturers, it will be
impossible for Ttaly to recover materi-
ally her macaroni trade with this coun-
try. While insofar as quality is con-
cerned the imported article, when man-
ufactured from straight semolina, has
the advantage over the domestic, be-
cause -the water, the climate, and the
greater experience of Italian manufac-
turers are factors in macaroni making,
it is, however, handicapped by its high-
er cost due to double freight and duty.

Italy and Russia

It should also be noted that it is
¢laimed today that macaroni is manu-
factured in the United States quite as
good as the imported, a contention,
however, that cannot be sustained when
the Italian product is manufactured
from the best qualities eithier of south
Italian durum wheat or Russian durum
wheat, which is consideres superior to
the American, but the supply of which
is only now becoming available to the
manufaeturers of maearoni in Italy.

The difference in the quality among

the bhest grades of domestic and im-
ported paste ig, however, now not so

striking as it used to be hefore the war,

“the imported can make up for ity y; .8

eyel

March 15, 1

and not always the higher (uality

er cost, ranging at present from g9,
to $2.50 per box of 22 1bs. against
$1.90 to $2.00 for the domestie, a
even considerably lower prices, Namy
from $1.40 to $1.50 for the ordinary g,
mestic paste,

As things stand at present it ig pg,
fest that domestic production Jg
placed the foreign article in the o,
sumption of this country; that i v
be very hard work for foreign mg,8
facturers to recover even partially
ground lost through the war ang g
consequent development of the Ay
ican ‘macaroni manufacture; that
only way in which an attempt may @
made for the partial recovery of
trade is by specializing the field of

imported article to the higher graj

of paste, which can command a highy
price, and which are appreciated

sentially for their quality, and sl

therefore, in a better position to con

plete with domestic production,
We feel that by due attention

quality, and by the adoption of mol

ern methods of packing and distribut§

ing, the inported article, with the
opening’ of the Russian supply, wi
eventually be able to increase ship
ments to the United States, althoug
recovery to its former extent is abs
lutely beyond possibility.

10 ADVERTISING QUALITY TESTES

Advertisements that grade 90% o
der the following tests are sure mone

makers in the opinion of Professor IE
N. Flint of the University of Kansiggg
who prepared this compendiur of rule

governing good advertising:

1. Will thz ad be seenf Not neces 1

sarily by everyone, but by the peoplt
you are after?

2. Will it be read!?
newsy, intepesting?

3. Will it create desire? Is it pln
ible, authoritative?

4. Will it be believed ? Is it sincerigg

and convineing?
5. Will jt get results in action!
it all pointed toward one decision!
6. Are the headlines as effective
possiblet

7. Are illustration and urnmut‘

properly used?
8. Is the arrangement of text mat
ter satisfactory?
9. Ts white space effectively dist?
buted? :
10. Are border lines and other It
managed so ag to attraet and dirvee

Is it timely

t (i

March
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NOUNCEMENT

The Durum Products

of this company will
henceforth be

NO. 1 SEMOLINA
NO. 2 SEMOLINA
NO. 3 SEMOLINA
DURUM PATENT
DURUM FLOUR

It will be our policy to put out under
this brand highest quality Durum Semo-
linas and Flours in keeping with the

name “KING MIDAS” which has

always enjoyed an enviable reputation.

KING MIDAS MILLING COMPANY

MINNEAPOLIS
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Macaront Princess Chosen Queen

Judges lust month was a popular one
could he judged by the hedlam of ap-
proval that swept the anditorium when

The Ameriean Beauty Macaroni com-
pany through its petite and heantitul
entrant, Miss Jovee Lutz, was awarded
the announcement was made. 1t was
attributed to both the feminine heanty
of the queen and the popularity of
the high grade products made by the
firm she represented,

the highest honors at the second annual
Industreial  Exposition and  Prosperity
Carnival of the Colorado Manufactur-
ers and Merchants associntion held the
seeond week of Febrnary in Denver,
when its eaptivating entreant was de- This  annual
elared to he the most heautitul prineess

Industrial  Exposition
and  Prosperity Carnival has for its
prime imtroduetion  of
“Made in Colorado™” goods and a state
wide campaign conducted previous to
the show does mueh toward advertis-
ing all articles manutactured in that

purpose  the
nominated gueen of the show,

The macaroni company made a favor-
able showing at the first exposition a
vear ago when it also enterved Miss Lutz
as its prineess to represent this pro-  state. The judging was done hy a com-
gressive  Colorado  macaroni concern. mittee of theee of the leading Colorado
On that oceasion she was nominated as  eitizens—Senator - William R, Eaton,
one of the three heauties made ' ladies
inwaiting.”" That the selection of Miss

Ltz as queen of the carnival by the

Frnest Stenger of the Tramway com-
pany, and James . Burger, president
of the Iamilton National hanlk,

COLORADO'S INDUSTRIAL QUEEN OF 1928

Miss Joyee Lutz, representing the American Beauty Macaroni Company as the
American Beauty Princess in the Industrinl Princess Revue of 1923, took first honors
at the Colorado Industrinl Exposition and Prosperity Carnival held at the Municipal
Auditorium, Denver,

The costume worn by Miss Lutz was a faesimile of an American Beauty rose and
she danced to the tune of “Sparklets.”

The judges were unanimous in their approval of Miss Lutz for first prize and re-
marked that she herself was an American Beauty. This, combined with her wonderful
dancing and representation, entitled her to the highest honors.
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As the numerous princesses werg 8
troduced the applause with wijg, 1

Marel

were greeted was taken into .

tion by the judges.

Atop

entrants had  been revieweo

these beauties were reealle
series of elimination the nuy
reduced to four and when 1|
leetion was made, Miss Joy
the American Beauty Prine
senting the American Beauty

compuany
heauty.

was chosen as th
Her two nearest

Miss Avajoe Whildin

Western

PPrincess

represe)

Western Battery and Supply
and Miss Margarvite Allen as

prineess,
Jewelry

ladies in waiting.  All three wepe I
sented with silver Toving eups in by
to the hanor hestowed upon them,

10712,

egg noodles.
State Egg Noodles.
demnation, forfeiture, and destructis

representing  th

company,  were

Pure Food

(. & D. No, 15036, 1. 8. No, 1
No. W-074))

On June 11, 1921, the United States o8
torney for the Distriet of New Mexien, an
ing upon a report by the Seeretary of Az
eulture, filed in the District Court of (@
United States for suid district a libel for
selzure and condemnuation of 17 ciases of Tr
State vge noodles, remaining unsold in t
original packages at Deming, N Mey, alle
ing that the article had been shipred by b
Sharp Elliott Mfg, Co., El Paso, Ty, Max
20, 1920, and transported from the State d

Texas into the State of New M
charging adulteration and misly
violation of the Food and Drugs
article was labeled in part:
Ozs. Net Tri-State Bramd Egg No
factured by Sharp Elliott Mfg. ¢

Texas.”

Adulteration of the article wa
the libel for the reason that pl
containing little or no egyg had b
tnted wholly or in part for e
which the said article purported

Misbranding was alleged in su
the reason that the labeling, v

Noodles,”

horne on the cases o

containing the article, was fals
leuding in that the said article w

noodles but plain noodles, conti

Oor no cpe.

: !
further reason that the article w.a. off

Misbranding was allv

L0 L)
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Presses
Screw and
Hydraulic

Kneaders

Mixers

Dough Brakes

Mostaccioli and
Noodle Cutters

Fancy Paste
Machines

Adulteration and misbranding g
U. 8, v. 17 Cases of T
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for sule under the distinetive navie of ¥

o 1M
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Bologna Paste Machine

M *“1 ﬁi-:..‘

|
i

)

HIS machine is used ex-
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clusively for the production
of Bologna Fancy Paste.

Built in two styles; one as
and another with cali-
dough brake attached.
and convenient,

shown,
brating
Simple

Prac-

tically noiseless in operation, as
all movements are rotary.

QOO

Send for our illustrated
circular, containing

full information.

[y

Cevasco, Cavagnaro & Ambrette

Build:

INCORPORATED

. of High Grade Macaroni Machinery

WE CANNOT BUILD ALL THE MACARONI
MACHINERY BUT WE BUILD THE BEST.

Office and Works
156-166 Sixth Street

BROOKLYN, N. Y.
U.S. A.
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To Buy W heat Instead of Semolina

-

Change in Mexican Tariff on Macaroni Flour Makes New Market for American Durum,
Leading Firm Reports.

American  macaroni manufacturers  “pany consists of Gustavo Lara, Raul
are not alone among producers of this  Lara and A. Santos, and is an old sub-
foodstuff who must worry about the  seriber to the New Macarcni Journal,
tariff. A recent decision of the govern- Through them we learn of the changes
ment of Mexico to increase the tariff on  that must result from the higher regu-
flour, semolina and all other ground lation promulgated by the Mexican
grain has caused manufacturers in that  government.
country to begin investigating as to Their statement anu request for in-
the advisability of importing grain to  formation follows:
be milled at home. ““ As manufacturers of macaroni and

Mexico has several important alimen-  alimentary pastes we are subscribers of

fary paste manufacturing plants, one  your valued Journal. Up to the present

of the most important being La Indus-  time we have been importing from the
trial in Monterrey, N, L., conducted by ~ United States the semolina and durum
the Lara & Santos company. This com- patents flours, but just recently our

Cooks of Italy Furnished
Theme for Macaroni Hat

The truly smart pompon for a spring sport hat is made of what milliners
eall ““macaroni’’; tiny tubular strings of silk that certainly do flop about in
macaroni effect. This mmmlng is expensive, since all the tiny silk tubes are
made by hand and it is a fussy job to fashion tubes of any sort of woven
material. The hat pictured: is of navy blue silk and straw, with the smart
maucaroni pompon in pale gray.
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government has inereased the CUstg
duties on flours and we are figuring o,
buying the wheat in the stateg any|
grinding our own semolina and floy, ; in
one of the mills of this eity. Ty, ou
toms duties on; wheat are muc}, lm\or

““Will you .be so kind as to give y
some information regarding th. Specigl
kinds of wheats that we will hay, (§
buy to produce the hest uality o
semolina, and if possible the naweg an|
addresses of the grain dealerg Who
handle ‘this wheat?

“Some of the mills of this Vicinity
are equipped with the best nukes of
flour machinery built in that country,
such as Allis-Chalmers, Nordyke ¢
Marmon, Great Western, ete., and hay,
American millers in charge,.and we |
lieve that if we furnish them the rigy
kind of wheat, they will be able {
grind the semolina.”’

Chairman Crop Board Resigns |§

The commercial world has attractelf
another government expert in the per
son of Nat. C. Murray, chairman of the
crop reporting board and chief statis
tician, of the United States Departmentfy
of Agriculture, who has resigned of
fective March 31 to engage in simila
work in private life. Mr. Murray en
tered the department in 1904 as field
agent in the old bureau of statisties
In 1907 he went to Washington as as
sistant statistician. He has long bee
associated with the erop reporting serv
ice and became chairman of the board
Jan. 1, when. the position was vacatel
by L. M, Estabrook, who was grantel}s
leave of absence for a year for servie
with the Argentine government to st
pervise the rcmgani?ntion of the crop
reporting work in that countrv. Mr
Murray long has been ranked - onedl
the leading statisticians in th:s cout
try.

WOMEN'S POCRETS
In a crowded car a stout woman ety
deavored to get her fare out of tht
pocket of her coat, which was tightl ;
buttoned, After she had been workifg
in vain for some minutes, a gentlemt
seated on her right said: ‘‘Plense?
low me to pay your fare,”
The lady declined with acerbity and
recommenced her attacks on the pockiSs :
After these had continued for a lit!4
time her fellow passenger spoke U
again: ““You really must let me PS8
your fare. You have already undo’d
my smapondcls three times and I ¢ d
not stand it any longer."’
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the Peters Automatic Machinery.
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Forming and Lining Machine

Folding and Closing Machine Wrapping and Labeling Machine J

Peters Machinery Company |
231 W. Illino1s Street |
CHICAGO, ILLINOIS

Name any nationally known Macaroni Manufacturer and
you name a user of Peters Automatic Package Machinery.

The Peters Package nevertheless benefits the smaller
manufacturers. It will surprise youto know how small an |
output of packages per day can be handled more econom-
ically with Peters Machinery than by hand.

Our Engineers will gladly furnish you with floor plans
and special data to suit your requirements. Request a
catalogue and further information.

THE PERFECT PETERS PACKAGE is automatically |
formed and lined, folded and closed, labeled and sealed by
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Read Labels Carefi_ﬂlq, r"Seu:;‘s IHealﬂll' Officef

By Royal 8. Copeland, M. D., Commissioner of Health, New York City, and Senator Elect from the State

When macaroni contains eggs instead
of artificlal yellow coal tar dyes there i8
no question that it is one of the most
nutritlous of our foods and should play
an important part in our dietary.

Every now and then some one asks
this question:

““What is the difference between spa-
ghetti and macaroni?’’

As a matter of fact, there is no dif-

ference except in the shape given in.

the molding.

Macaroni and spaghetti are composed -

of ground wheat and water. I cay
“‘ground wheat’’ and not ‘“‘flour’’ be-
cause, in normal times, macaroni was
not made of soft or rolled flour, but of
wheat cut fine by rollers so as to re-
uemble grits This produet is called

‘‘semolina.”’ :

To this specla] flour is added water to
form a paste. ~ The paste is pressed
through copper forms, under hydraulic
pressure, into many varying shapes.

The tubular shapes are known as
vermicelli, spaghetti and macaroni. The
smallest size is known as vermicelli.
The next size is spaghetti, The largest
is macaroni. In all there are about 200
shapes and sizes made from this flour,
They resemble tubes, ribbons, snails,
conch shells, hearts, spades, letters of
the alphabet, ete. The very finest mac-
aroni threads are called ‘‘caplli d’an-
gelo,”’ or angel’s hair, The ribbonlike
forms are sold under the name of *‘noo-
dles.”

The moist produet, after it has been
pressed into its varying shapes, is hung
on poles or covered trays and placed in
a drying room before it is packed for
sule., At one time macaroni was dried
in the open air. It was the practice in
certain distriets to hang it in open
wreaways and doorways to dry, unpro-
teeted from the dust and dirt of the
streets, But this method was discon-
tinued heeause it exposed the food prod-
uet to unnecessary contamination,

Under the health laws of most cities,
macaroni factories are considered to be
hakeries, and all such premises must
obtain a sanitary certificate from the
bodrd of health before they can operate.
This requirement has so regulated and
controlled the manufacture of maca-

roni products that it can be stated with -

every degree of assurance that the mac-

aroni which is sold in such cities is
manufactured under proper sanitary
conditions,

Macaroni is considered by t.l:o gen-
eral public as a typical Italian food and
a dish peculiar to Italy, Italy is prob
ably entitled to this credit because of
her early appreciation of its virtues and
her insistence upon it after its adop-
tion, The fact is, however, history
credits its invention to the Chinese, and
its European introduction {o the Ger-

mans. It is said that the Italians
learned to make macaroni from their
German neighbors.

History also informs us that l)y the
time the 14th century had rolled around
Italy was the only nation using maca-
roni and that for over 100 years she
possessed the secret of the method of
its manufacture, Later some enterpris-
ing Frenchman introduced it into
France.

It is recorded that King Louis XITI.

ordered a dish of macaroni from an
innkeeper at Tours, who made a great
réputation in consequence. The Japan-
ese make claim, too, to priority in its
use, You see macaroni is no humble
dish, but possesses an ancient and an
honorable lineage.

New York city consumes about 156,- '

854,000 1bs, of these foodstuffs yearly,
the principal consumers being Italians.
Practically all of the macaroni con-
sumed in the city is mnnufactured in
local factories.

‘When spaghetti, macaroni, ete., are
made from the genuina semolina ﬂnur,l

because they contain all the fogq
ments found in wheat. Unfortungy
however, ,the same practice hag o

into this industry that exists in oy, 08

industries, and the semolina floy, ;
in many instances, mixed and ndulty

ated with a ‘highly milled, infes 8

grade of flour.: |
These products are particularly r

in carbohydrates and for thit peg i@
are very fattening. When macarel

contains eggs instead of artificial
low coal tar dyes there is no questj
that it is one of the most nutritioys
our foods and should play an impg
ant part in our dietary,

+ Here is another case where you oug
to read the label carefully to mmd
tificinlly colored foods. L
Copyright, 1923, by Newspaper Featu

Service, Inc,

“The Macaronis”
In all periods and countries the

- have been persons and even groups i

classes of people who sought to attn
attention by eccentricities of dress

In England, during the eighteenl

century, none was more striking th
‘‘The Macaronis.”’ They originatd
among several: young men who hs
toured Europe and who on their retu
formed the Macaroni club, so call
from the dish of macaroni—then litt
known in England—that was alws
placed on the dinner table.

The Macaronis took the town b
storm. Nothing was fashionable th
was not & 1a Macaroni. Even the clerg
had ' their wigs combed  anl the
clothes cut & la Macaroni.

new tribe; there were engraved po
traits of turf macaronis, military ms
aronis, and college macaronis The
reign was short—lasting from 1770
1775.

In the song ‘‘Yankee Doodle' ¥
will recall the line:

been a la macaroni, as ¢ Yankce Dot
dle’’—originally called ‘‘Nankee I
dle’’—was popular in England long!

fore it was appropriated by Americt 8

Boxes,

Stumbling blocks make good S\

ping stones.to. success, -
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The W K. Jahn Co.

INCORPORATED
BROOKLYN, N. Y. CHICAGO, ILL.
561 East Illinois Street

Bush Terminal Bldg., No. 10
Telephone Sunset 8035 Telephons State 6661

Importers of

RiEO

. SPRAY PROCESS

EGG YOLK
WHOLE EGG
Smooth, Velvety—No Grit

New, fresh importation, Entirely
Soluble—Good Color. Com-

plies with U. S. P. and U. S. F.

requirements.
CONTRACTING NOW FOR 1923

Samples and Prices on Request

F

e shop
windows were filled with prints of tb

‘He stuck a foa-l ‘
er in his hat and called it Macaron g
Who knows but what this may I8

NOODLES

If you want to make the best Noodles
—you must use the best eggs.

We know your particular requirements
and are now ready to serve you
with— '

Special Noodle Whole Egg—

Dehydrated Whole Eggs—selected—
Fresh Sweet Eggs—particularly bright
color.

Special Noodle Egg Yolk—

Selected bright fresh yolk—entirely
Soluble.

Samples on Request

JOE LOWE CO. Inc.

“THE EGG HOUSE"
New York
BOSTON LOS ANGELES

WAREHOUSES
Cincinnati

CHICAGO TORONTO

Norfolk - Atlanta Detroit  Pittsburgh

The Best Boxes
You Caa Buy for

Your Shipments

& D SHIPPING BOXES are the ideal

containers for alimentary paste prod-

ucts. They seal up so as to make a
practically air-tight and dust-tight container.
They are waterproofed to keep out ruinous
damp when in transit or storage. They safe-
guard perfectly the quality and freshness of
your goods insuring a perfect food product to
your consumer-customers.

And H & D Boxes are surprisingly LOW-
COST—the most economical, and at the same
time most practical shipping containers ever
made.

H & D Boxes come to you folded flat for
space-saving storage, yet are easily and in-
stantly assembled for packing. They are
supreme in safety, economy and convenience-

Just drop us a line giving your specifications
and requirements, or, if you ship package
goods, send us a sample ‘carton, mentioning
the number to be packed in each case and
we will send samples and prices. This will
not obligate you in the least.

The Hinde & Dauch Paper Company

220 Water St. Sandusky, Ohio

Canadian address:
Toronto--King St. Subway & Hanna Ave.
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: MEAT CONSUMPTION GAIN

Six Pounds Per Capita Increase in 1922

Brings Annual Average to 149.7—Spur

to Treble Macaroni Production
Through Education and
Advertising.

While macaroni manufacturers are
jubilant over the increase in the con-
sumption of their products that is ap-
parent in this country, though the dif-
forence is so small as to be hardly
noticeable, the consumption of meats
continues to increase rapidly according
to a February announcement by the
Department of Agriculture,

The figures given out hy this govern-
ment body for 1922 show that about
16,333,000,000 1bs. of all kinds of ment
were eaten by Americans, a consurap-
tion exceeding that of any previous
veur. The average per capita consump-
tion is estimated at 149.7 lbs. Com-
pared with figures compiled by the
snme department for previous years,
there is shown an increase of about 6
Ibs per person in 1922 over that of 1921
and about 6% 1bs. over the 1920 con-
sumption.

Beef leads all kinds of meats in the
inerease, the added consumption of this
kind being estimated at 3.6 1bs. per per-
son. Pork was a close second, record-
ing an increase of over 3 1hs. per man,
woman and c¢hild. Lamb and veal hoth
showed decreases.

When the fond value of meats and
macaroni products are compared, is it
any wonder that the manufacturers of
the latter food rave over the exceed-
ingly small per capita consumption of
his products! The American nation is
known as a meat eating nation, meats
forming a jarger percentage of the
yegular diet of our people in spite of
the harmful effects of over eating these
foods and of its ever inereasing cost.

Makers of maearoni products can-

centage of the total expenditure gi}cu
annually to macaroni produets? An
inerease in the annual purchase by each
consumer of only 1 pound would mean
that every press in the industry would
work to capacity.

Macaroni has been rightly termed
“white meat.”” It is practically a hun-
dred per cent food. Only 55% of n
live animal, however, is meat food, In
a 1000-1h. steer, 500 1bs, are meat, 150
Ihs. by-products and the remainder
waste. Only 8% of the animal is por-
terhouse steak yet the demands for this
particular cut are so far in excess of
the demands for other parts that it is
proportionately higher in cost,

Northwest Miller Commis-

sioner
Secretary Herbert Hoover has named

.16 men as a special commission to in-

qquire into agrienltural export condi-
tions and problems to meet March 24
in Washington. All are connected with
agricultural organizations or allied in-
dustries, or with seientific work in that
connection. Among these are Julius
Barnes, president of the Chamber of
Commerce of the United States; Pres-
ident Thomas A. Wilson of the Ameri-
can Institute of Meat Packers, and J.
F. Bell of the Washburn-Crosby Co.,
Minneapolis. The first named is of Dut
luth and prominent in war work in con-
nection with the food administration.
Mr, Bell was special aide in Europe to
Herbert Hoover during the war and in
1919 was honored by France for serv-
jces in organizing the milling industry
in the United States the first year of
America’s service in the wart Frank
M. Surface of the food survey service
at the time of the war is in charge of
the investigation, which will have co-
operation of the staffs of the depart-

packing is now equal to that of uny gy
porting nation, advisey the dv]mrlme,l;
of commerce in Commerce Reporty, y,
matter how many able representatiye
may be sent abroad, insufficient 4pq "
satisfactory packing will wq thci;
best efforts, Markets that require yopp,
to develop can be destroyed l':lpid‘ly hy
one careless exporter, Service jg g, 8
keystone of suceess in overse, trmlo‘
The best is none too good for ayp fm,.:
eign customers, and in the long py,
is the cheapest. Good packing iy oy B
cconomy as well as a national agset,

Dun Trade Review

Trade conditions have improveq {,
a point in some ecommodity lines whep
it is a question not of closing new egp.
tracts but of meeting demands ang of
making deliveries with desired promp.
ness, according to Dun’s Review of th
business conditions  for the fi,, ?
months of the year, Conditions in trads
and industry are generally veported of
a very cheerful tenor. Practically all
commodities show continued market
strength and very full volume of out
put while unemployment is practically§
negligible with a scarcity of skilled la;
bor in some lines. In the retail trade
conditions are rather quiet, due to the

You may call it plebian—but there
s nothing quite so versatile as maca-
roni, SLVS
oieago Herald-Examiner. A domestic
¢ instructor recently caleulated
(hat there are 1000 different ways in
I macaroni or spaghetti can be

seiene

whic
preparcl.
tnow more than a dozen. Unadorned
macaroni is just macaroni—that’s all,
put alternate the eombinations and the
pices and you can change the nation-
J.lity, calling it by all sorts of distin-
: guiéhml foreign names.

y[aearoni soup is an appetizing and
@ ot inducing dish for cold weather,
parliuul:n'l_\' as it contains far more
ourishment than most soups and is al-
bhost sufficient unto itself,
. nice dish for luncheon to give the
hildren when they come home from
hool.

For thix you need a quart of fresh
abbage water, 2 bay leaves, a pinch of
paprika, some sticks of celery, a tur-
hip, a carrot, 2 or 3 small onions, an
gg and & pound of macaroni or spa-
detti,  DBoil the vegetables in the cab-
age water until tender, then add the
ceasoning and spaghetti, cook for half

Plebian But Good

; mesan cheese,
“The Housekeenrer’” in the b

. egE o i i
Yet most housewives seldom gg and milk to bind.

an hour longer and then, just before
serving, add the egg (previously boiled
and thinly sliced) and one cup of Par-

spler orders a case of goods he expects
it to be shipped in a wooden case and
that the general term container means
‘““‘paper package.”” Tt is suggested that
shippers differentiate between these
terms, applying the term ‘‘ease’ to
wood boxes and the term container
when a construction other than wood
is used for shipping purposes.
Mention is made of several leading

Another nice luncheon dish is maca-
roni eake, composed of a pound of mac-
aroni, mixed with one half pound bread
crumbs, u few eurrants and sufficient
Separate into
cakes and fry in deep hutter.

many

It will be

in filling contracts,

bad roads and the usual lull preceding
the spring buying.

Bradstreet’s food index number
shows that the wholesale prices per
pound of 31 articles used as food
main the same and show slight chang
over the prevailing prices over a yeurg
ago. Of 81 commodities 29 showed ad:
vances, 18 showed declines and 34
mained unchanged, Prices on mac}
roni products remain unchanged during
the last week of February though re
cording a slight increase over the prics
prevailing a year before.

The use of your eyes around any place of business receiving
the product of farm or factory will convice you of the absolute
accuracy of this picture.

- Your Goods Run the Same Gauntlet During Their Jour-
ney, Give 'hem Real Demonstrated Protection By Using

WOOD BOX

concerns which offer their products in
this clear and coneise way, the biggest
among these being the Ameriean sugar
To avoid misunderstandings
it is suggested that the manufacturer
who generally knows how he is going
to pack his goods should state clearly
in his contract what kind and style of
container he will use.
of cases means wood,”’ says George .
Thompson, president of the New Or-
leans Wholesale Groeers association,

“When is a case not a case?”’
it is a container, in the opinion of lead-
ing wholesalers who are frequently
called upon to repack goods shipped in
flimsy packages.

Case or Container

The question of ‘““when is a case not
a case?" is receiving the attention of
the wholesalers of the country particu-
larly since fibre is being so widely sub-
stituted for wood in the shipment of
manufactured articles.
opinion of many of the leading minds
in this link of the chain of distribution
the evil of shipping goods in more or
less flimsy containers is o problem that
has been growing more serious each
vear and with very little velief in sight
unless there is a concerted demand by
the buyers and a distinet understand-
ing between buyers and sellers as to
what kind of containers are to be used

“Trade usage

If men had the gift of second sight
It is avgued that any unbiased au-  there would be fewer cases of love at

thovity will agree that when a whole-

ments of commerce and agriculture,

ZIGZAGGERS
“A police court isn’t all grm md

not ever hope to bring about an in-

crease of consumption to the high fig-
ures attained by meats, but by judi-
cious advertising are in a position to
double or treble present consumption
and still permit the consumer to have
the variety of dishes so much relished
hy Amerieans once they are taught to
avoid over eating of any one kind of
food, which according to the best medi-
cal authorities is an injurious habit.

The food bill of the United Stater
has been estimated at $15,000,000,000
ammually and of this amount, one fifth
or practically 3 billion dollars goes to-
wards the purchase of meat. What per-

Export Packing as National
Asset

Good packing has a wider signifi-
cance than the question of safe delivery
of American merchandise abroad. The
receipt of one damaged shipment by a
foreign customer creates a bad impres-
sion, particularly when the damage
could have been prevented by reason-
able care,in packing. Proper packing
is not only a question of the reputation
of an individual firm but also one of
national prestige., It may be confident-
ly asserted that in general American

sordid,” remarked Judge White e
other day. ‘‘Sometimes somethindg
really funny happens. Not so Ve
long ago a chauffeur was brought
after having run down a man.”

“Did you know that if you stri
this pedestrian he would be serionsl
injured?’’ I asked.

““Yes, sir,”” replied the chauffeur.

“Then why didn’t you zigzug you
car and miss him?"’

“‘He was zigzagging himself and out
guessed me, your honor,”’ was the &
swer,—Pittsburgh Sun,

SHOOKS

A request will bring a quotation.
“Only one kind—the best”

Anderson-Tully Co.

MEMPHIS, TENN.

ccidents

DoHappen!
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“Beanery” Terms a Joke

A stranger visiting a ‘““beanery’’ or
cheap restaurant in any big city is as-
tonished at the way waiters convey
his orders to the kitchen, The servitors
use much slang and mutilated English.
In fact they have a picturesque gibber-
ish all their own, For instance if you
order an oyster stew the waiter will
bellow out something like this, ‘‘One
graveyard stew!”” 1If you order hot
cakes he wil sing out, ‘“‘Stack o’
wheats!”’ If coffee is ordered he will
call out, “‘Draw one!”’ And if another
customer also orders coffee the waiter
will add, ‘‘Make it a pair!’”’ Some-
times he refers to the beverage as a
““cup o' Java’ or a ‘‘cup o’ Mocha."

Suppose you want poached eggs on
toast, The waiter will order, ‘‘ Adam
and Eve on a raft!” Then, if you
change your mind and desire the eggs
serambled, he will simply add, ‘‘ Wreck
'em!””  When you order a plate of
beans he will eall to the kitehen, ¢ Thou-
sand on a plate!” 1f you want hash
he might order, ‘‘Clean up the joint!”’
Bread is sometimes. referred to as
“‘punk,’” and prunes as ‘“‘army cher-
ries.”” If you cared for shredded
wheat the waiter might say, *“Chop up
the bropm!”’ When you order an ex-
tra order of potatoes the waiter will
say “‘Side o' German!’’ or ‘‘Side o’
French!”—meaning German fried or
Freneh fried, as the ease may he, Eggs
are oftep ordered as “‘Fry one, sunny-
side up!”’ or “Two in the water four
minutes!”’

“College Humor'' tells us of a cus-
tomer who went into a *‘beanery’’ and
ordered ‘‘Mutton broth in a hurry.”
“‘Baa-baa in the rain, Make him run!”’
shouted the waiter. *‘Beefsteak and
" said another customer. ‘‘John
Make him a ginny!”’ said the
waiter. ‘““Baked potato,” added the
customer,  ““Mrs. Murphy in a seal-
skin coat!”’ shouted the waiter. ‘‘Two
fried eggs. Don’t fry them hard,”’
spoke up another customer. ‘‘Adam
and Eve in the Garden, Leave“their
eyves open!’” said the waiter. ‘‘Poached
eggs on toast,”’ said a customer, *‘Bride
and groom in a Ford!" shouted the
waiter. ‘‘Chicken croquecttes,’”’ order-
ed a patron. ‘“‘Fowl ball!"’ spoke up
the waiter. ‘‘ITash,”’ said a desperate
customer, ‘‘Gentleman wants to take
a chanee!'’ said the waiter. “‘I’ll have
hash, too,”’ said the next customer.
“ Another sport!’’ announced the wait-
er. ‘‘Glass of milk,” ventured still an-

onions,

Bull.

other. ' ‘‘Let it rain!’’ ordered the
waiter.  “‘Frankfurters  and sauer-
kraut, good and hot,”’ spoke up another
patron. ‘‘Fido, Shep, and a hale of
hay !’ shouted the waiter, ‘‘and let ’em
sizzle|"'—The Pathfinder.

SCOTCH THRIFT

Two Irishmen out of work and hun-
gry, after exhausting every other
means of trying to make a living, de-
cided to turn to highway robbery. They
concealed themselves in a lonely spot
and waited.

The first man who came along hap-
pened to be a Scotchman and when
they tackled him he put up desperate
resistance. They fought back and
forth, back and forth, and the Scotch-
man came near getting the best of
them, They finally wore him out, how-
ever, and getting him down, searched
him and found a nickel.

Pat turned to Mike, who was nurs-
ing a badly bruised hand and said:
“Mike, if he'd had a dime he’d a killed
the both of us.”’

Save Money on Discounts

The following figures compiled by
the National Association of Credit Men
c¢learly bring out the fact that no mer-
chant can afford to neglect the cash dis-
count even if it is only one half per
cent. This table shows the various dis-
counts with the annual interest rates
to which they are equivalent:

114 % in 10 days—net 30 days=27% a year
169% in 10 days—net 30 days= 9% a year
% in 10 days—net 30 days=18% a year
% in 30 days—net 120 days= 8% a year
% in 10 days—net 60 days=14% a year
% In 30 days—net 60 days=24% a year
% in 10 days—net 30 days=36% a year
% in 10 days—net 120 days=10% a year
% in 30 days—net 60 days=36% a year
% in 10 days—net 30 days=54% a year

THE RAZOO
A young fellow wrote to a firm in the
south of Ireland which was selling ra-
zors at O shillings each. This is the
style of his letter:

OIS IO IS B2 =

“‘Please send one of your razors, for
which I inclose P, 0. for 5 shillings.

“P, S.—I have forgotten to inclose
the 5 shillings, but no doubt a firm of
your standing will send one.’’

They replied :

“We beg to acknowledge your es-
teemed order, and have pleasure in
sending the razor, which we trust you
will like, ? ,

“P.S.—We have forgotten to inclose

the razor, but no doubt a fellow with '

your cheek won’t need one.'’—Stray
Shots,

March 15, 195,

Noodles

It's high finance if you win, byt it's

a highway robbery if the other o)y, B

wins,

Success  brings  poise—especig)y
avoirdupois. )

There is such a thing as being 1o,
persistent at times,

We'll get the business if we wet (e
chance.

Money is not on speaking terms wig
many folks just now.

Time and court plaster heal g
wounds,

Some men are of no more conse

quence than a thermometer on a pleas @i

ant day.

People who know the least are apt 3

to assume the most,

Money would go farther did it not
travel go fast.

There must be OUTPUT before there
can be INCOME.

The quickest way to live down our

past is to live up to our 1922 resolu-§

tions.

Iope is a dream a man has when he
is awake,

Lack of cash causes povert: more
than anything else.

Even a tall man may not b abovejg

criticism,

1t isn’t the henpecked husbu:.d who
lays for his wife.

A grouch burnsup every sumnict ad
freezes to death every winter. :

Women are curious about
thing; men are curious only abou
women, ‘

A single faet is worth a ghipload of
argument. '

To commit an error is bad, to ignot

one is.worse,

Some peopls_-".hi*é always at school, 84

fige.

@ mething.

&' won't wear it!’’ declared the

Ay
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g8 gtoring up precious bits of knowl-

fhere is no tax on sunshine, so let's
| ahead and produce.

{ you organize, each must give up

sickness i8 well when it ends

willie was in bad temper. His mother
d just discovered that there was not
clean nightshirt ready 'for him to
ar.

‘Never mind, Willie,”' she said, con-
“You will have to put on

, a girl's?"’ snorted Wlilie,
awing himself up haughtily.

“Yes, Why not?’’ asked mother, in
prise.

ball boy. “‘I rather go to bed raw!’’
—Christian Messenger.

COMMANDER

Durum Patent

First Clear Flour
{

Commander Mill Company

Semolinas

and

Milled from selected Dur-
um Wheat exclusively.
We have a granulation
that will meet your re-
‘quirements,

Ask For Samples

MINNEAPOLIS, MINNESOTA

i
e — ———

It Costs Only a Dollar

It is devoted exclusively to the up-
building of the Industry in which you are
vitally interested.

If you are not already a regular paid
subscriber, why not prove that you are a
oooster for anything that will benefit the
Industry by. filling in the order opposite
and have it come to you regularly for
One Year?

DO YOU LIKE
THE

New Macaroni Journal?

and a Half a Year.

NEW MACARONI JOURNAL,
Braidwood, Illinois.

Please send The New Macaroni
Journal for One Year to the address
given below, for which we enclose check
for One Dollar and Fifty Cents.

[ T TR e

B e 4 o
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TOR HEALTH AND STRENGTH

Why Macaroni Will Be a ‘Nutritlous Addi-
tion to One's Diet—Nutritional Value
of Foods Illustrated In Analy-
3 sis of Pastes.
By Ole 8althe, Director Bureau of Food
and Drugs, Department of Health,
New York City

In the consideration of your dietary,
while the principal factor is the ques-
tion of the nutritive value of food, the
taste and variety are also highly im-
portant and the palate must be flat-
tered.

No fixed rule can be adopted for all
cases, as the amount of foods consumed
must necessarily vary, according to cir-
cumstances. The greater the amount
of physical exercise or work performed,
the greater the amount of food required
to meet the necessary consumption of
fuel and to repair the tissues, .

When performing labor the natural-
ly increased desire for foods is shown,
particularly in the direction of fats.
Toods containing carbohydrates are
also in demand and such foods are very
valuable to persons indulging in physi-
cal exercise, for the earbohydrates in
the dietary serve as a source of energy
for muscular - work  and also are a
source of heat production. Nutritional
experts have also found that earbohy-
drates have tissue-building value.

We find in taking up the nutritional
values of the respective foods that the
cereals are extremely rich in earbohy-
drates. The cereals favorably compare
with the natural foods in nutritive
values,

Take, for instance, macaroni. The
various forms, such as vermicelli, spa-
ghetti, noodles, Ttalian paste and simi-
lar produets, are manufactured from a
very hard and very glutinous wheat.
There is no difference in the food value
of these respective produets, the only
difference lving in the form in which
they are sold. By the original Euro-
pean method, the wheat is first steeped
in water, then dried by heat, ground
and sifted. Both the husks and a con-
siderable percentage of starch are sepa-
rated, leaving a coarse meal, high in
gluten,

Macaroni is especially rich in carbo-
hydrates. This makes it of special value
to the person indulging in physical ex-
erics. By ‘adding cheese to macaroni
you inerease the protein and fat con-
tent, and thus form a well balaneed ra-
tion. Weight for weight, macaroni
may be regarded as not less valuable

for flesh making purposes than beef or
mutton. It is easily and rapidly di-
gested by most people.

Trade Marks and Labels

*‘Union"’

On May 8, 1922, there was filed an
application for use of a cut of an
American battleship for use as
its trade mark by the Union
Macaroni company of Beaumont, Tex.
Notice of this application was published
in the official Gazette of Jan. 30, 1923,
and all objections thereto were to have
been made within 30 days of date of
publication. No lettering or words ac-
company the trade mark, which the
company claims to have used since
March 5, 1915.

Title—' ‘Fontana's'’

The Fontana Food Products com-
pany of San Francisco filed on Dee.' 26,
1922, with its title “‘Fontana’s’’ for use
in" macaroni products. Rights were
érnnted Feh. 6, 1925, under title No.
25,532,

‘*College Girl"’

The Jenkinson-Bode company of
Jacksonville, TIL., has registered with
the patent office its trade mark ‘‘Col.
lege Girl”’ for use on its line of gro-
ceries, which ineludes alimentary paste
produets. Application was filed July
19, 1923, the company eclaiming use
since 1912, The trade mark consists
of the words ‘‘College Girl’’ in heavy
black type. Publication was made on
Feb. 20, 1923, and all notices of opposi-
tion must be filed within 30 days from
this date.

ilStm.l’

The trade mark ‘“Star’’ of the John
B. Canepa company of Chicago was
filed with the patent office July 21,

- 1922, for use on its noodles and cut and

twisted alimentary paste prodaets,
claiming use since on or about April
1, 1868. This trade mark consists of
the word ‘‘Star’’ in heavy black type
helow which is a large black 5-pointed
star. All notices of opposition to this
trade mark must be filed within 30
days of publication, which was Feb, 27,
1923, under serial No, 167,166,

‘ Alberto"”

The United States Macaroni com-
pany of Los Angeles has been granted
the right to use the trade mark *‘‘Al-
berto’’ in connection with its alimen-
tary paste products. Application was

filed  July 20, 1921, and rights were

. March 15, 1y

granted on -Feb. 27, 1923, 4y it
serial No, 150,715, '

‘‘Leader"’

The Wisconsin Macaroni Company
Chicago has been granted the right
use the. title ‘‘Leader’’ in conneglig;
with the macaroni, long and shor 5P
ghetti, vermicelli and noodles g,
factured by that concern. ' tit]
granted was given serinl No. 1589
Application was filed Jan, 20, 1922 4.

title rights were granted Feb. 27 1998

L1 Frﬂedom”

The application of the Liberty Mg,
roni Manufacturing company of g
Louis for registration of its trade mg

“Freedom,” filed Oct. 1, 1921, wag pube

lished in the Official Gazette of the
ent office on Feb, 27. 1923, and objy
tion thereto must be filed within

days of that date. A cut of the trd
mark represents an ocean in the had
ground with the brand name *
dom’’ most prominent. In the rig
end of the trade mark appears a piel

of the Statue of Liberty and below @

an American eagle carrying in its clig
a bundle of wheat. In the center of ik
trade mark appears a blank space i
which may be printed macaroni sy
ghetti or noodles, according to the co

_tents of the box on which the tra.
mark is used. Across the bottom of {

trade mark are the words ‘‘ Manuf
tured and Packed by the Liberty Ma

B pril
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,Co]osﬁcum” in large: black type at
pe left of the picture. The company
Jaims use of this trade mark since
5, 1922,

vour Favorite’s Favored Recipe

gitelli's macaroni stew is made as
ollows:

Take V4 1b, of real Italian macaroni,
il it in plenty of water slightly salt-

till soft—say about 20 minutes; take
qt. of tomatoes, ¥4 pint of water and
b oz, of fat bacon cut into small pieces.
ow 1 onion and & small bunch of
arsley.  Boil all these together (apart
rom the macaroni) for half an hour,
hen pass the mixture through a col-
ander.  Add 1 tablespoonful of butter
nd season with salt and pepper to
aste. Put it on the fire again and let
ki boil for & minutes. Let the macaroni
ud the sauee both be very hot, In a

ureen place a layer of the macaroni

overed with grated cheese, then cover
with & ladleful of the sauce and re-
heat the layers until the entire amount
aserved. It should be dished in deep
oup plates for individual serving.

A lovely sunset—your boy getting
flown to real work.

Made to Satisfy
Packer, Jobber
and the Retailer.

Solid Fibre
or
Corrugated Fibre
Shipping Containers

Made by

'ATLAS Box Co.

1385 No. Branch St. CHICAGO

roni Mfg. Co. of St. Louis, Mo," uf
in larger type the words ‘“The Natiol

Strength.””  Applicant diselaims
words printed in the drawing such '
“‘Macaroni and Spaghetti’’ on the by

tom of the figure of Liberty, the phrs
“Manufactured and Packed by !

Liberty Macaroni Mfg. Co. of St. Lo

Mo.” and the phrase ‘‘The Natinf
Strength’’ and also the words ST
mark Reg.’’ shown on the dra:wing

The company plans to use this {r
mark on its macaroni, spaghctti, It
dle and short pastes, claiming nse st
Aug. 1, 1921,

‘‘Colosseum’’

The Savoy Importing company, I"§
of New York city, which has ado
the trade mark ‘‘Colosseam’’ for
on its many food products, dome

and imported, filed its application i

the patent office on May 11, 1922 '8
registration rights. - The applics
was published Feb. 27, 1923, and all
jections thereto must be filed WIS
30 days of that date. The trade!
consists of a picture of the ruins of
0ld Colossenm in Rome with the T3¢

“«CLERMONT”

DOUGH BREAKERS
CALIBRATING DOUGH BREAKERS
NOODLE CUTTING MACHINES
FANCY STAMPING MACHINES

FOR

BOLOGNA STYLE NOODLES
MOSTACCIOLI CUTTERS

All Labor Saving Machines of the Highest

Grade and

The Cheapest in the End

Brooklyn,

MONT MACHINE CO.

77 - 79 Washington Avenue

New York

(]
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| The “Spread” Against Durum

‘While some of the ‘‘bread wheat”
millers seemingly are greatly con-
cerned over the increasing production
of durum wheat, the macaroni manu-
facturers lose little sleep over what
they think is a natural trend, as the
greater the production of this kind of
wheat so suitable to his purpose the
cheaper will be this raw material in the
form of semolina.

The regularity of the durum erop, its
adaptability to the soils and growing
conditions of the northwest and its
known drouth resisting qualities, at-
tract and hold the grain growers of
these sections in rpite of the wide
spread-in price between No. 1 northern
and amber durum, though the spread
is not always as great as figures wonld
indicate,

The principal concern of the maca-
roni manufacturer is the quality of the
grain. Aside from being assured of a
sufficient crop to fill their requirements
for the manufacture of American maca-
roni products and small export de-
mands, the macaroni men and the du-
rum millers are primarily interested in
getting a grain capable of producing
the highest grade of semolina.

‘While seemingly large figures are
frequently quoted concerning the pro-
duction of durum in this country, the
truth of the matter is that a large pro-
portion of the so called enormous erops
is unsuited for macaroni manufacture.
The large quantities of low or inferior
rades glut the markets bringing a
proportionally lower price per bushel
and are finally bought up by some un-
serupulous dealer who will not hesitate
to blend and mix it, with the result that
inferior quality semolina is all too
plentiful,

The Northwestern Miller, a recog-
nized spokesman for the ‘‘bread
wheat’” millers, is rightfully indighant
over the apparent strong trend from
ordinary to durum wheat in some sec-
tions, due to a desire of some growers
to he insured certain returns from their
erops, even though the total income
from the crop may be less than from a
good crop of No. 1 nortliern. If there

were some means of regulating this all -

factors would profit.

Tt may be that through concertel ac-
tion on the part of the government au-
thorities, millers and users of various
kinds of wheat flours, the farmers will
be brought to a true realization of ac-

{

ligiads & i ) i 0

tual conditions and to produce only the
highest grade wheats, making quality
rather than quantity the basis for selec-
tion and production. -

The time for sowing spring wheat is
almost upon us and the Northwestern
Miller treats on this timely subject in
its issue of March 7, 1922, from which
we quote in part:

BEING ‘‘LED TO BELIEVE"

A few months ago, writing from
Winnipeg, a reader of The Northwest-
ern Miller, who is also a farmer, in-
quired why durum wheat was so much
lm{'er, relatively, ir. American than in
Canadian markets, He said: ‘‘Here
No. 1 durum is selling within a cent of
No. 1 northern. The other grades show
a wider spread, but in no case so wide
as in Minneapolis. 'What is the reason
your durum has gone to pieces the way
itJins? We were led to believe in this
country a few years ago that durum
was, going to make North Dakota farm-
ers rich and not growing it would keep
ours poor,’’

The fallacy of durum wheat is one of
the oldest and it is only because it has

NAL'

had time to work itself out that it is.

different from some of the more recent
ones now being advocated. Many years
ago, when the late James Wilson was
secretary of agriculture, the growth of
durum in the northwest was vigorously
advocated and encouraged by govern-
ment officials who became obsessed with
the idea thai acceptable flour could be
made from this wheat, despite the pro-
tests of the millers, who claimed that it
was not a bread: wheat. They under-
took to force millers to grind it, and
the millers themselves were obliged on
account of the large quantity produced
to make every possible effort to utilize
it.

There is a legitimate use for durum
wheat in the manufacture of macaroni.
Fortunately for the farmers who were
“‘led to believe’’ in durum, this demand
has greatly increased during recent
vears, owing to the faet that the manu-
facture of macaroni, which formerly
was almost entirely imported, has ma-
terially grown in -the United States.
Had it been otherwise the loss to the
farmers would have been even greater
than it has been through the ill advised
activity of the government in encour-
aging the growth of durnm; However,
the legitimate use for this wheat is al-

most entirely confined to macaroni, al-

March 15, 1913:

though there is a' limited Exl;ort R '
mand for the flour made from iy
attempts to use it s a substityt, o
standard wheats. in making floy, lm
failed, simply because it is not 4 ...l

‘making wheat.

The average crop of durum in
northwest in the 10 years prior to 1gy,
was about 20 million bus. The Propy

‘ganda of the Department of Agriey

ture, ‘made years ago, must he ho8
primarily responsible for this deyel,
ment. During the war, owing to
great demand for flour of all kings,
gardless of quality, this quantity egyy
casily be disposed of. A factor that ¢,
couraged farmers to grow durum wy
its resistance 'to rust, and during {p
vears when rust was prevalent ip
northwest this had mueh weight y;
them,

Thus, encouraged by circumstanee]
the farmers increased their acreage of
durum until in 1921 the crop hecamd
54 million bus. = Coincident with th
cnormous inerease, the demand for thy
product, relieved of the pressure of s
necessities, reverted to its normal and
natural limits. In spite of this, farmenl
persisted in raising more of it than eve
Lefore, being “‘led to believe'’ that the

perversity of the millers rather thaf

natural and legitimate causes producelf
the limited demand. In' consequene
the durum wheat crop of 1922 wa
some 82 million bus. more than 4 tim
the average. .

. High grade durnin wheat, used b
macaroni flour manufacturers, of which
there is an inereasing number in thig
country, still commands a fair pri
relatively to standard wheats, suitabl
for bread making purposes. Oth
grades, not being desired either fo

macaroni or bread, must necessarilfj

bring a very low price. A erop of dt
rum equal to the demand of the mae
roni makers is legitimate, reasonabl
and would no doubt be profitable, but#
crop of durum predicated on the d
mand for flour used for bread makinf
purposes, for which, despite the argl
ments of politieal farmers, it is not f
is senseloss,

The surest and quickest way 10 Mg
an enemy of a man ig to outdo him g

anything.

By all means show that you !

pulling,
ough food to feed ¥

_Th question is how. to buy i
p et Liih b ,_.'?'_,_.‘- .

alive; BUT do it not by kicking but g Brake a good many of which are in use. Names of users submaitt ' on request.
? B

§ CHAMPION MACHINERY CO, Joliet, L

i
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Maldari’s Insuperable Bronze Moulds

with removable pins

FOR QUALITY
F. MALDARI & BROTHERS

Established 1903 '

127-31 Baxter Street NEW YORK CITY

Champion
Macaroni
Mixers
For Any Size
Macaroni Plant

This mixer is made in
1-1'4-2-2'2 Bbl. size,
Belt or Motor Drive.

The brakes are made
of steel—a proof of their

quality is that we have had o : .
some in use 20 years—that are still giving the best of satisfaction.

S —

CHAMPION MACARONI MIXER

Motor drive $5395, less 5% for cash, or 12 months to pay. -

We manufacture large sifting outfits for Macaroni plants and also make a Noodle




Grain, T rade and Food Notes

January Durum Receipts

The receipts of durum at the various
primary markets for January 1923
were surprisingly regular, due to the
excellent shipping weather that pre-
vailed, The inspection report contin-
ues to show a predominance in durum
and a slight decerease in amber durum
as compared with the previous crop
year, durum being almost 3 times as
plentiful as-it was a year ago while
amber durum is only about two thirds
that of the previous year, figured from
July to January inclusive.

Amber Durum

There was a slight falling off in the
receipts of amber durum during Jan-
uary, it was equally distributed
throughout all grades that made up a
total of 1367 carloads reported for that
month as compared with 1526 carloads
in December 1922,

A total of 231 carlonds of the amber
durum graded No. 1, this being 14 car-
loads under the receipts in the previous
month. Duluth received 105; Minne-
apolis 89, and the remaining scatter-
ing.

The No. 2. grade totaled 956 ecar-
loads in January ns compared with
1008 in December 1922. Of these Du-
Iuth ‘reported 375; Minneapolis 291;
Philadelphia 117; New York 107, and
the remainder distributed among sev
eral other grain centors,

Duluth also led in the receipt of the
No, 3 grade, reporting 71 carloads;
Minnennolis 34; Philadelphia 13, and
New York 10, out of a total of 135 re-
-ported for the month, this being 38 less
“than *he December receipts. 65 car-
loads graded lower than No. 3.

Durum

Minneapolis surpassed Duluth in the
receipts of the better grades of durum
for the month. Out of a total of 86
carloads reported for January, 6 less
than the December returns, Minneap-
olis reported 48 to 9 at Duluth and 7
at Omaha,

The No. 2 variety exceeded all the
other durum elasses in quantity for the
month, a total of 1395 carloads being
reported for January to 1187 carloads
in December 1922, Of these 408 went
to Duluth; 271 to Philadelphia; 205 to
New York; 57 to Omaha; 13 to New
Orleans; 11 to Chicago; and 10 to Gal-
veston and the remainder scattering.

The No. 3 variety was proportion-

ately large, 465 carloads being reported’

fm Jenuary, an increase of 23 over the
December report. Duluth surpassed
Minneapolis, getting 231, to the lat-
ter’s 165, while 78 went to Philadel-
phia; 17 to Omaha; 156 to New York,
and the remainder divided among sev-
eral buying centers. 465 carloads of
durum was of the inferior sort, being
almost one sixth of the total receipts of
durum for January 1923, which was
2481 carloads as compared to 2207 for
the previous month,

Totol Receipts

For the 7 months of this crop year—
July 1922 to January 1923—only 10,-
394 carloads of amber durum under-
went government inspection at the
grain centers as compared with 15,131
carloads for the same period the year
previous,

The durum varieties are in great ex-
cess this crop year, the total to be re-
ported being 16,531 carloads from July
1922 to January 1923 as compared with
only 5216 carloads for the same 7
months a year ago.

Sugar Exports Show Large Increase

Exports of sugar in 1922 were more
than twice the exports of the previous
year and almost 40 times the average
for the prewar years 1909-1913. About
1,000,000 short tons were exported
from the refineries in the Unted States
in 1922, Most of this sugar went to
Buropean markets principally to the
United Kingdom, which took 309 of
the total. The European sugar beet in-
dustry has not yet attained its prewar
status, but the per capita consumption
of sugar has been fairly well main-
tained, except in a few countries.

8ix Potato States

The 6 states leading in potato pro-
duction in 1922 are Minnesota, Wiscon-
gin, Michigan, New York, Pennsylvania
and Maine, according to the United
States Department of Agriculture, In
1921 the 6 leading states ranked as fol-
lows: Maine, New York, Minnesota,
Michigan, Pennsylvania and Wisconsin.

Corn Statistics

According to a report by the agri-
cultural department corn has supplant-
ed wheat as the principal food supply
of the United States. Figures show
that eorn is produced by 5,000,000 of

the 6,500,000 American farmers..  Near-

ly 100, 000000 acres of land ape devg ;

to this single erop which now avery
approximately 3,000,000,000 1y |
nually, The crop during the war y,

valued at $3,000,000,000, whic), ; it of

eighth of our national debt, Forty
of the crop is fed to swine, 206,
horses and mules and 15% is ygeq 4
rectly for human food. The Uy

States produces three fourths of &

corn of the world,

«'eanut Production Decrease;
Production of peanuts in the Upj
States declined from 841,474,000 115
1920 to 829,307,000 1bs. in 1921 ang
623,507,000 1bs. in 1922, according
the United States Department of Ay
culture, .

Exports of Wheat Decrease

The United States exported 460§

000 bus.; or 24%, less wheat during
last 6 months of 1922 than for the sa
period of 1921, according to reports
the United States Department of A
culture, During this period exports
China and France were more th
double those for the same period
1921, but Belgium, Germany, It
Netherlands, and the United Kingds
took from 239 to 549 less than th
did in 1921, and Japan took 'ess th
half as much as in 1921.

Less Wheat Exported
Exports of wheat from the Uni
States for the 6 monthsJuly to Decent
1922 show a decrease of 46,000,000
or 249 compared with the same pen
in 1921, Belgium, Germany, |
Netherlands, Japan and the Uni

Kingdom took from 23% to 4% i@
On the other hand 1

than in 1921.
ports to France and China were @
than double the exports to those
tries for the same period in 1921.

MAKING HAY j

“I wish they’d quit saying P
will go down,’’ said the thrifty woe

“Tt’s well meant.’’

““No doubt. But every time the
nouncement is made it seems 10
all the people I deal with into ma¥
hay while the sun shines. 1__\Wash
ton Star.

When a pretty gn'l begins to 7

her d:mples a2 wise man forg'-‘“ :

wmdom. =i

T T T

NEW YORK OFFICE:
F 7 Produce Exchange

PHILADELPHIA OFFICE: 468 Bourse Bldg.
CHICAGO OFFICE: J.

NOTE—

‘“d bOtturna are full one-quarter inch thick and
All ends are full three-eighths inches thick.

one
P ——————
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Discriminating Manufacturers

Hourglass

PURE DURUM SEMOLINA AND FLOUR
RUNS BRIGHT, SHARP AND UNIFORM

Quality and Service Guaranteed

Write or Wire for Samples and Prices

DULUTH-SUPERIOR MILLING CO.

Main Office DULUTH, MINN.

BUFFALO OFFICE:
31 Dun Building

BOSTON OFFICE:
88 Broad Street

PORT HURON, MICH OFFICE, 19 White Block
P. Crangle 14 E. Jackson Blvd.

Cheraw Box Company, Inc.
Seventh and Byrd Streets,

Richmond, Virginia

SATISFACTORY

Wooden Macarom Box- Shooks

QOur shooks are made from tasteless
and odorless gum wood. Sides, tops

| | FergusonSealer

After 10 years of intensive use and refinement by one
of the largest industries, is now offered to you, and
by reason of its size, simplicity, quality of work,
power and help required, merits your investigation.

Floor Space 3 ft. 0 in. x 10 ft. 0 in.

Speed up to 60 pa.clcages a minute. Seals carton
cither end or both. Requires 13 H. P. motor. Can
furnish Auto Scales Lo suit.

Mfg. by

J. L. Ferguson Co.
Joliet, Il




Notes of the Macaroni Industry

Wine in Macaroni

When Chief of Police F. K. Hannah
of Syracuse, Calif.,, started to clean up
the city from a prohibition point of
view, the largest find was in Michael
Deliga’s macaroni factory, where were
found stored 1,500 gallons of wine, " Its
owner protested that the wine was of
pre-Volstead vintage, but afterward
consented to its being destroyed. Mr.
Deliga’s mouth watered while the
police poured the immense quantity of
wine into the sewer.

Mt. Morris Plant Destroyed
A fire of unknown origin completely

. destroyed the Genessee Macaroni com-

pany plant at Mt. Morris, N. Y., on the
morning of Feh. 4 and badly damaged
buildings adjoining on either side. The
flames were first noticed in the base-
ment and, before the fire department,
fighting against great odds in zero
weather could subdue the flames, the
fire in the plant was beyond control
and cfforts had 1o be concentrated on
the adjoining buildings. The loss sus-
tained by the macaroni company is
close to $20,000, the machinery being
only a mass of twisted iron and the
flour and manufactured stock wholly
destroyed. Several firemen sustained
injuries as the extreme cold weather
caused ice to form everywhc o in spite
of the intense heat from the blaze,

Plant Damaged by Fire

The Mega-Giordano maearoni plant
at 414-416 Attwells av., Providence, R.
1. was quite badly damaged by fire last
month, The fire was first discovered
among some burlap bags in the drying
rooms on the upper floor of the :f-ﬂtﬂl',\'
wooden structure occupied by the fae-
tory, and was got under control before
the fire extended to the other floors.
Most of the damage was to the walls,
partitions and drying stock of manu-
fuctured goods. The plant is owned by
Arthur Mega and Simon (iordano who
effected immediate repairs and had
their plant in running condition within
a few days.

Macaroni Plant Cover for Whisky 8till

A small shop of the Washington
Square Paste company at 686 Filbert
st. has been doing a big business, says
the San Franeisco Chronicle of Feb. 16.
Its macaroni apparently exhilarated

its patrons.  When a dry squad en-

the newly acquired property.

tered the premises they found the paste
machinery covered with dust but there
was an active 75-gallon still turning out
liquor. Deliveries were being made in
Loxes labeled macaroni. Joe Lanci and
Albert Graziana were arrested as the
proprictors of the place,

Elks Like Spaghetti

Spaghetti prepared in two different
styles was the feature of the meal
gerved at a recent weeting of the Elks
lodge at Albany, N. Y. ' A keen rivalry
that existed between two chefs; an
Italian and a Hungarian, resulted in a
friendly contest as to which could pre-
pare the most delicious and most pleas-
ing dish of this nutritions food. Much

‘interest was created. by the contest in

which' the diners iere the winners. In
deciding that the contest was a draw
the two cooks have been made suspici-
ous and are of the opinion that the
wily Elks are merely scheming to get
another chance at the delicious prepar-
ation, :

—_—

Macaroni Halts Traffic

Muacaroni and spaghetti piled high on
South Ninth st., Philadelphia, blocked
traffic during the early rush hours of
the morning of Feb. 13 when fire in the
Abruzzi Macaroni factory at 1126-32 8.
Ninth st., prompted the firemen to. thus
attempt to save a portion of the stock.
The fire which was discovered in the
plant early in the morning had gained
such a headway that the efforts of the
firemen were restricted to saving the
adjoining buildings, which were con-
siderably damaged. The macaroni
plant, owned by Dominice Cini, is prac-
tically a total loss.

Purity to Build Plant

According to reports from Milwau-
kee the Purity Manufacturing com-
pany, 1098 35th st., of that city, has
completed arrangements for construe-
tion of a plant at 1095 30th st. This
company is engaged in the manufac-
ture of macavoni and other food prod-
ucts and will build a plant, 50x120, on
August
Gerlach is the president of this con-
ceern.

‘Rescue Four in Plant

The F. Biano & Co. macaroni factory
at 1816 Ninth av., Wylor City, waa
completely. destroyed by fire the.last

night in January. Firemen wepg cally
upon to rescue two women apq ¢

children in the upper stories of gy,
joining building when their avepy, ,

escape had been cut off by the fl, 8

The building which was an old frg,
structure permitted the fire to Spreal
very rapidly and prevented any gylyyg
ing. No estimate has been mae of
loss to the macaroni company ngp
the owners of the business placey g
joining,

‘‘Boost Home Products"

_Several of the macaroni manufaely
ers in the Salt Lake City section ung
the leadership of the Utah Macaro
Manufacturing company of that e
took an active part in the ‘‘ Inter Moy
tain Products. Week’’ " celebrated
Sult Lake City the middle of Februa
The purpose of the exposition was
acquaint the people of Utah with (§
many varieties of goods made at hon
from raw materials of Utah's moy
tains and valleys. 'In the days of i}
early Mormon settlement-Utah was f
removed from the settled sections
the country and the settlers were co
pletely dependent on their own
sources for livelihood. Just as in
pioneer days it was possible for
people of that state to ‘‘go it along
the Inter Mountain Products Exp
tion hopes to renew interest in ho
made products and accomplish Wi
{he pioneers did in the old days in IS8
support of home industries. Ioxhi
were displayed which called atten
to the wide variety of articles made
Utah. These exhibits were shown
beautiful booths that lined two of
best business thoroughfares of the ¢i
The booth of the Western Macar
Manufacturing company was Parig
larly attractive. Samples of the |
pared macaroni products were fret
distributed to the thousands of \'iﬁl!
from various parts of Utah and nel ;
horing states,

—_—

Amalgamate Buffalo Plants |

The various macaroni manufactV
plants and allied interests in Bufls§
N. Y., recently completed a gi€"}
amalgamation move that mvolves
the worth while macaroni make?
that section, when there was lau®
the People’s Macaroni compan:
of that city, with a capital stock °§
half million dollars. The compani®

- volved _inithe deal are. the O

3 m,rcll 16,

1028

scaroni Works; Niagara Macaroni
I,nufmsturing company; Liberty
(acaroni Manufacturing  company;
ellancit Macarpni company and the
h merican Macaroni “corporation, Aec-
ording 0 the uncompleted plans of
je mew concern, it is to concentrate

{c manufacture of macaroni from the
& ¢ 6 scattering plants to 1 or 2 mod-

m factories where the latest equip-
ent will enable them to produce their
roducts with least loss and trouble,
{ is probable that the Central and the
iberty plants will be remodeled with

B capacity of practically 300 1bs. a day.

Most of the owners of the individual
plants have been retained as active
workers -and officers in the new com-
pany, thus bringing to this new con-
cern an array of talent and wide ex-
perience that speaks well for its future.
The executive heads of the People's
Macaroni company are as follows:
President, Carmello Gugino; 1st vice
president, G, Lojacono; 2nd vice presi-
dent; John S, Bellanea; treasurer,
Stephen E. Lojacono; seeretary, Wm.
F. Lipp. Angelo Leone will be general
manager and superintendent of produe-
tion,
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Faging an adverse business situation
in the Buffalo district eaused by keen
competition and an oversupplied mar-
ket beeause production capaeity was so
greatly in excess of the consumption
demands, the wise heads decided that
they must work together if treacherous
rocks were to be avoided. The step
taken was the most logical one under
the condition and should serve as an
example to be followed in several other
distriets where manufacturing plants
are too plentiful to supply the limited
demands for maeavoni products in their
natural business confines.

=
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International Macaroni Moulds Co.

252 Hoyt St.

Macaroni Die Manufacturers

Ask For Our Price List.

==
— sy

Brooklyn N. Y.

PACKAGING MACHINERY
RED

90 Packages Short Cuts Per Minute

100 Packages Long Cuts Per Minute

45 to 50 Packages Per Minute if the Greater Capacity Is Not Needed.

We believe we can help you make a profit in your packing room.
Let us show you what we can do for you.

| Johnson Automatic Sealer Co., Ltd.

Battle Creek, Michigan

. Send for Catclogue

WHICH WILL

They Will Handle

SEALED AND WEIGHED

SEALED—BOTH ENDS

UCE COSTS

Send for Catalogue
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The New Macaroni Journal

(Successor of the Old Journal—founded by Fred

Becker of Cleveland, O., in 1903
A Publication to Advance the American Maca-

ronl Industry
Publlshed Monthly by the National Macaron!
Manutacturers Assoclation

Edited by the Secretary, P, O. Drawer No. 1,

Braidwood, IIl.
PUBLICATION COMMITTEE
HENRY MUELLER - . - =« President
M. J, DONNA - - - .« . Secretary
"~ BUBSCRIPTION RATES
United States and Canada - - 31.50 per yoar

' in advance A

Forelgn Countries - $3.00 per year, in advance
Single Coples - - - - - = 16 Cents
Back Coples =« « =« « =« « 25 Cents

SPECIAL NOTICE

COMMUNICATIONS:— The Editor solicits
news and articles of Interest to the Macaronl
Industry. All matters Intended for publication
must reach the Editorial Office, Braldwood, Ill,
no later than Fifth Day of Month.

The NEW MACARONI JOURNAL assumes no
responsibility for views or opinlons expressed
by contributors, and will not knowingly adver-
tise irresponsible or untrustworthy concerns

I'he publishers of the New Macaroni Journal
reserve the right to reject any matter furnished
elther for the advertising or reading columns.

REMITTANCRS:—Make all checks or drafts
payable to the order of the National Macaronl
Manufacturers Assoclation.

: ~ ADVERTISING RATES

Display Advertising - - Rates on Application
Want Ads - - - - Filve Cents per Word

q4 ' Vol. I March 15, 1923 No. 11

Association Progress in East

Several enthusiastie conferences were
held in the east last month under the
auspices of the National Macaroni
Manufacturers association according to
Dr. B. R. Jacobs, director of the Maca-
roni Laboratory at Washington, I). C,,
who had charge of the meetings. 'The
attendance at cach of these sectional
gatherings was exceptionally pleasing
to the direetors who took advantage of
the opportunity to explain the purposes
of the National associntion particularly
with reference to the many problems
that confront the macaroni manufae-
turers,

Members of the National Maecaroni
Manufacturers association in each lo-
cality were instructed to urge upon
nonmembers to act—these various con-

S

v

.

ferences aside from outlining the pur-
poses of the National association con-
sidered problems of local interest. Dr.
Juacobs reports that there exists a
strong sentiment favoring the organiza-
tion of local groups affilinted with the
National association whose powers were
limited and to consider matters of
purely local nature.

Dr. Jacobs started his tour of the
northeastern states and New York fol-
lowing a meeting of the American
Macaroni Manufacturers association in
New York city on Feb. 4, where he
found a strong feeling existing against
the National association because of its

‘lack of cooperation with the eastern

manufacturers on the question of tariff
and the expenditures of large sums of
money to obtain reduced freight rates
to enable manufacturers in the interior
to dump their products on the New
York market to the detriment of these
eastern manufacturers.

In New Haven the Connecticut Maca-
roni club was organized with practical-
ly every manufacturer in that city as a
charter member. Antone Peppe of the
Conneeticut Macaroni company was
selected as president; G. Carnevali of
the Congress. Macaroni company, vice
president and treasurer; V. Tacinni of
the Franco-Italian Maearoni company,
gecretary.

In Boston the New England Maca-
roni elub held its session at the Quiney
hotel on Feb, 9, J. B, Hubbard of the
Prince Macaroni company presiding.
The purposes of the National Macaroni
Manufacturers association were so ably
explained by Dr. Jacobs that several
firms applied for membership,

The meeling at Syracuse, N. Y., was
held in the Onondaga hotel on Feb, 12,
with manufacturers from Rochester,
Fulton, Syracuse and several other
nearby cities in attendance. As a re-

‘closer contact with the manufacqyyg

March ‘15, 1y

sult of this conference it is hopeg
organize a macaroni club for cen|
New York some time th_ia month,

The meeting of the Buffalo Macy
¢lub at the Statler hotel on Fy, i
one of the best gatherings thut Ere
Dr. Jacobs on his trip. W, I, Lipp
the American Macaroni compiny, 4,
president of the Buffalo clun, ing
duced Dr. Jacobs who explaine
work now beéing done by the Natio
association particularly with refep,
to the simplification of containers 8
cooperating with the departmey
commerce.

The tour of the northeaster st
by Dr. Jacobs proves what cay |y
complished if it were possible for )
tional association officers to keep

of the various sections of the umm
to study their local problems ang «
ditions and to ascertain how fur
possible to get their active coopera
on matters of general interest to ),

Like It With Peanuts?

Break enough macaroni into pig
to make 1 cupful. Boil and drain,
2 cups of milk and thicken with a tal
spoon of dissolved flour, Now ad{
cup of chopped peanuts and the cod
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MACARONI DRYING MACHINES

Are in use all over the country. Time of drying optional to the operator.
ROSSI MACHINES ‘‘Fool”’ the Weather

Do not require experience, any one can operate.

b Bt ey " T 4 . Double ACtiOl‘l
Kneader

The plow roller will first squeeze,
the other roller being 1 inch lower;
_ then the plow roller will give second
IS ROLLER squeeze. Rollers held on both ends

£rs /* + « .
AR oo mesiin will prevent giving.

NANDY BELT SNIFTER

ke ter Main pan shaft held at both ends
will prevent giving,.
i Tooth of rollerr partly omitted will
(i prevent the dough clinging.
il Clearance in top part of the roller

will prevent accident. '

Belt shifter accessible from any part
"of the machine-will prevent accidents,

Knife shelf will prevent accidents.

Pulley placed in the top. Belt will
be out of the way.

A ROSS[ & COMPANY Macaroni Machinery 399 Byoadway, San Francisco, Cal.

macaroni. Turn into a buttered di
season and sprinkle the top
chopped peanuts and bread crunf§
Bake 10 minutes. Chop the pea
rather fine,

Fishermen return either with a ld
string or a long yarn.

' WANT ADVERTISEMENTS §

Five cents per word each Insertion.

FOR SALE—Good machinery at conv
prices: 13%" Walton double eylinder ®
press (vertical); 10 Walton single oyl
scerew press (horizontal); dough nixer, 1
rel capacity ‘and 1 dozen moulls for
presges. Address F. P, caro M
Journal, Braldwocd, Il -

BUSINESS CARDS

GEO. B. BREON

Specializing in Macaroni
Shooks. Prompt Local or
Carload Shipments.

314 Liberty Bldg.,  Philadelphia

Filbert 3899 Telephones Race 4072

GEO. A. ZABRISKIE

123 Produce Exchange
NEW YORK CITY

Telephone36617 Broad

DISTRIBUTER OF

Pillsbury’s Durum Products

in Greater New York and vicinity.

RICHARD GRIESSET
Architect & Engineer &

' Designer and Builder of modemn ‘F .
Product Plants. Macaroni and Noodt
Factories a Specialty. ki

Write for information and estimales |
before building and save money: |

64 West Randolph Street {8
Suite 1702 Garrick Bldg. ~ Chicago P8

“EIMCO”

Mixers and Kneaders

Insure Uniformity, Color and Finish

‘Eimco”’ mixers“develop the full strength of
the flour and produce perfect doughs, absoluiely
uniform in color, temperature and finish, just like
an expert would do it by hand but they do it many,
many times quicker—also much quicker than or-
dinary machines—because they are scientifically
designed and built.

“Eimco" kneaders knead the lumps of dough, as they come
from the mixer, into one solid ribbon and give it uniform tex-
ture and they do it quicker and better than ordinary kneaders.

ey are equipped with plow and have scrapers at rolls to
Prevent dough from clinging., All gears are fully enclosed.

Save time, labor, power, and make better doughs at less
cost. “Eimco” mixers and kneaders will do it for you.

Ask us for bulletin and photos.

The East Iron & Machine Co.,

Main Office and Factory, Lima, Ohio.
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OFFICERS, 1022-1923

HENRY MUELLER......cocousanniins President
180 Baldwln av,, Jersey City, N. J,
E, Z, VERMYLEN .......... First Vice Prasident

6 Front st., Brooklyn, N. Y,
F. X. MOOSBRUGGEH .Second Vice President

114 W. Falrfield av,, £t, Paul, Minn,
FRED BECKER: . ..cotivetennrinns ... Treasurer
6919 Lorain av., Cleveland, O.

C. F. YEAGER. . .ccivovesessssnnsspsnnss Director

1012 Dakota st., Philadelphia, Pa,, i
HENRY D, ROSBl....ooovvncnnnnsnnsras Director
East Maln st., Braldwood, 111,
WILLIAM A, THARINGER...ccvvinres Director
1468 Holton'nt.. Milwaukee, Wis,

M. J. DO ......................... Secretary

. 0. Drnwer No 1, Braldwood, 11,
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ABSOCIATION COMMITTEES

Committee on Cooperation with Durum Millers
James T, Willlams, The Creamette Co., Minne-

apolls, Minn,
¥ X, Moosbrugger, Minnesota Macaron] Co., Bt

Paul, Minn

Wm, A. Thurlnger. Tharlnger Macaron]l Co,,
Milwaukees, Wis,
Committee on Assoclation Financing
A. C. Krumm & -Sons, Phila-

F Yeager,
th. phla, Pa.
Wm, A. Tharlnger,

Milwaukee, Wis,
E. Z. Vermylen, A. Zercga's Sons,

James T. Willlams, The Creamette Co., Minne-
apolls, Minn, -

Joseph Guerlul Keystone Macaronl Co.,, Leban-
on, Pa,

Tharinger Macaronl Co.,
Brooklyn,

Committee on Cost System
C. F. Yeager, A, C. Krumm & Eon Mucargy
Philadelphia, Pa.

J. B, Hubbard, Prince Macaronl Mfy, oo,
ton, Mass, i

. X. Mouuhrugger. Minnesota Macarop| Co, 3
Paul, N
Hcﬁr}ry D, Rosnl Peter Rossl & Bons, Braldwe,

H. nend
Omnhn. Neb
Dr. B. R. Jl:u.'obs. Natlonal Cereal Producty

oratorles, Washington, D. C.

Committes on Macaronl Journal Publicatiy
Henry Mueller, C. F. Mueller Co., Jersey qy

Macaronl - Foods Corporgy, '

M‘]Ii‘l' Donna, Secretary and Editor, Brajimd

Association Directors Meet

The midwinter meeting of the board
of directors of the National Macaroni
Manufacturers association held March
2.3, 1923, in Hotel La Salle, Chicago,
was a great suecess—both from the
standpoint of progressive work accom-
plished and unselfish interest manifest-
ed. Every member of the board execept
Treasurer Fred Becker was in attend-
ance, as were many of the leading man-
ufacturers of the middle west whose
wise counsel was found most helpful in
determining problems of importance to
the ‘trade.

For 2 whole days, these officers and
members gave freely and unselfishly of
their time and experience, and much
good was accomplished for the nation-
al association, which is now launched
in extended activities that will make it
a trade association well in keeping with
the. importance of the industry it repre-
sents.,

New Dues Schedule

Serious consideration was given to
the matter of dues based on the new
schedule adopted last November at the
special convention at Atlantie City. It
was agreed that as the regular fiscal
vear of the association begins April 1
the new scale become effective April 1,
1923, instead of the first of the year as
formerly agreed upon. Various speak-
ers made it elear that the primary pur-
pose of the inereased dues was not to
promote some pet scheme but rather to
underwrite ‘the: association to the
end that in the near future suf-
ficient funds will be available to ‘‘put
over’’ any movement that may meet
with the approval of the majority.

Cost System Ready .
The committee on ‘‘uniform cost sys-

LS DM T s;:r:;."-:.'ﬁga".

tem’’ made an extended report on the,

progress to date. Everything was in
readiness for offering a simple yet thor-
ough system of cost accounting that
will enable all who use it to determine
just what percentage of cost is attribu-
table to each process of manufacture
and to determine the cost of the prod-
uct in such a form as to be comparable
with figures of other manufacturers.
Dr, B. R. Jacobs will continue in charge
of this work, though authorized to en-
list the help of a capable accountant to
serve as a field man under his supervi-
siom.
Convention at Cedar Point

Cedar Point, Ohio, was chosen as the
place for holding the 1923 convention
of the National Macaroni Manufactur-
ers association and the annual get-to-
gether meeting of the macaroni and
noodle manufacturers of United States
and Canada. This place is situated
equally distant from New York and
Chicago and within easy reach of the
large percentage of those interested in
these annual affairs. It will be held
the week of June 10, if the hotel there
can accommodate the convention, Sec-
retary M. J. Donna was instructed to
get in touch immediately with the hotel
management to make reservations for
what will apparently be the largest and
most important gathering ever held by
the macaroni industry in this country.

New Program Feature

Secretary Donna recommended , that
there be a radical change in the con-
vention program from that of previous
conventions, where addresses were the
.chief attractions. Topics rather than
speakers will be'determined and these
will be confined to problems of intense
interest to manufacturers of macaroni
products,
are expeeted to dlsplnce

- Laboratory under the supervision of
_directors, who are anxious to incl

Common: sense nrgumenta-
ratory and

; mnnufacturer oi mauarom pmductl

actual far*s and conditions rather (hy
fancied troubles will be considereq }
those in close touch with the situatiy

The feeling prevailed that the natin§8
al association is to emerge from a
of considerable accomplishment to o
of intense activity for the betterma§
of trade conditions everywhere,

On to Cedar Point in Jume. La
the national association your wh
hearted support, The cost is'sm
compared to the great good that vilg
accrue to the members and the indw
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John J. Cavagnaro

Engineer and Machinist
Harrison, N. J. - - U. S. A.

AT

Specialty of

MACARONI MACHINERY

Since 1881

AT

N. Y. Office & Shop 255-57 Centre Street, N. Y.
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New Members

In the month of February two maa
roni manufacturing firms applied fqfi
membership in the National Macaroe
Manufacturers association, the applig
tions being favorably acted upon b )
the board of directors. The new me
bers arc:

Splendor Macaroni company of §
E. Sumner st., East Boston, Mass., w
F. Vergona as its representative.

Maravigna Macaroni company of 21
North st., Boston, Mass., with (. Mo
vigna as its representative.

The national association is making§
most favorable impression on nonme =
bers because of the step forward tak
revantly when new  activitics W
started that will bring to men
alone benefits that were either 0¥
looked or scattered promiscuously
the trade. ' IR

A drive for new members wil
made during March and April
supervision of Seeretary M. J. Do
and Dr, B. R. Jacobs of the Macangs

CHARLESF.

213 N. Morgan St.

EST. 18@a1

in ' this national orgamzanon eves

ELMES

CHICAGO

“SINCE 1861"

COMPLETE PLANTS

FOR THE MANUFACTURE OF
MACARONI, SPAGHETTI, PASTE GOODS

ADVANCED METHODS
MAXIMUM OUTPUT

Send for Catalog.

ELMES ENGINEERING WORKS, Inc.

CHICAGO, U. S A,

INC. 1898




DURUM WHEAT PRODUCT

12Bbl-98Lbs.

You can depend absolutely on any durum product bearing
the name “Pillsbury.” The quality is there—always; the
sarvice is unsurpassed.

Pillsbury Flour Mills Company
Minneapolis, Minn.

BRANCH OFFICES:

Albany Chicago Los Angeles Philadelphia Saint:Paul
Altoona Cincinnati Memphis Pittsburgh Scranton
Atlanta Cleveland Milwaukee Portland Springfield
Baltimore Detroit New Haven Providence ‘S#ncula
Boston Indianapolis New York : Richmond ashington

Buffalo Jacksonville Saint Louls
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